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N  OFFERING  this  collection  of  recipes  for  your  consider- 
ation, the  committee  in  charge  of  the  work  of  compila- 
tion desire  to  thank  the  many  friends  of  Wesley  Hospital 
for  the  assistance  they  have  rendered  and  the  excellent 
collection  of  recipes  which  have  been  furnished.  On  behalf  of 
the  Bazaar  Committee  we  also  desire  to  express  our  gratitude  to 
the  advertisers  and  others  who  have  aided  in  the  publication  of 
this  work  by  contributing  funds. 

It  is  not  claimed  that  this  work  exhausts  the  subject  of 
cookery,  but  we  have  aimed  to  touch  the  most  important  lines 
by  including  practical  and  tested  recipes  in  all  the  various 
branches  of  the  cullinary  art.  We  have  aimed  to  admit  nothing 
to  these  pages  that  is  not  both  practical  and  excellent.  The 
ladies  whose  names  are  attached  to  recipes  do  not  claim  to  have 
originated  them,  but  have  gathered  them  from  many  sources. 
The  ladies  have  tested  them  and  can  vouch  for  them.  This 
applies  both  to  the  signed  and  unsigned  recipes.  Feeling  that 
we  can  safely  commend  this  volume  to  your  taste  and  judgment, 
we  are  * 

Sincerely  yours, 

Mrs.  Geo.  A.  Ogle,  Chairman, 
Mrs.  S.  C.  Haughey, 
Mrs.  H.  N.  Mudge, 
Mrs.  E.  A.  Stearns, 

Wesley  Hospital  Cook  Book  Committee. 

Mrs.  B.  F.  Head, 

Chairman  Wesley  Hospital  Bazaar  Committee. 
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"Oh,  what  may  man  within  him  bide." — Measure  for  Measure. 


"  Here  is  bread  which  strengthens  men's  hearts  and  therefore  is  called  the  'Staff  of  Life."  '* 


BREADS,  ROLLS,  MUFFINS,  ETC. 

White  Bread. 

Three  Loaves. 

About  three  quarts  flour,  sifted;  two  cakes  compressed 
yeast,  two  teaspoonfuls  salt,  one  tablespoonful  lard,  one 
tablespoonful  sugar.  Boil  potatoes  till  soft  in  one  quart  water, 
strain  through  ricer  or  sieve  into  a  large  bowl  or  pan.  Be  sure 
there  is  still  one  quart  of  liquid.  While  it  is  hot  add  the  lard 
and  sugar.  When  sufficiently  cooled  not  to  scald  add  yeast 
softened  with  cold  water.  Set  in  a  warm  (not  hot)  place  to  rise. 
When  light,  in  about  two  hours,  add  sufficient  flour  to  make  a 
stiff  dough.  Knead  well  and  fast,  being  careful  not  to  allow 
the  dough  to  become  cold.  When  kneaded  into  a  smooth,  firm 
dough,  place  again  in  a  warm  place,  protected  from  draughts. 
Allow  to  rise  until  light  and  springy  under  the  touch,  or  about 
two  more  hours.  Mold  into  loaves  and  put  in  buttered  tins. 
When  these  loaves  are  light,  in  about  thirty  or  forty  minutes, 
bake  in  oven  heated  to  about  four  hundred  degrees  to  begin 
with,  and  cooled  to  three  hundred  degrees  after  the  bread  begins 
to  brown.  Mrs.  W.  B.  Parkes. 
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Washington  Bread. 

Take  three  eggs,  beat  very  light,  a  half  cup  of  sugar,  a  little 
salt,  half  cup  lard  and  butter  mixed,  one  and  a  half  pints  milk, 
add  enough  flour  to  make  a  very  soft  dough,  use  four  heaping 
teaspoons  of  baking  powder  sifted  in  flour,  roll  out  into  cakes 
about  the  size  of  a  breakfast  plate  and  an  inch  and  a  half  thick, 
then  bake;  when  done  split  open  in  the  middle  and  butter  while 
hot.  Mrs.  Watson. 

Bread. 

For  five  or  six  loaves,  one  pint  of  good  yeast,  two  or  three 
small  potatoes,  one  cup  of  sugar,  one  tablespoon  of  salt.  At 
night  boil  the  potatoes  until  soft,  drain  off  the  water,  put  this 
water  with  the  potatoes  mashed  fine,  add  enough  luke  warm 
water  to  make  two  quarts,  put  in  sugar  and  salt,  mix  this  all 
thoroughly  with  the  pint  of  yeast,  then  save  out  a  pint  for  the 
next  baking, keeping  it  in  a  cool  place;  in  the  morning  stir  into  it 
sifted  flour  until  it  is  thick  enough  to  knead,  if  in  a  hurry  put  it 
in  pans  and  bake  when  light,  or  let  it  rise  first  then  make  it  into 
loaves.  Mrs.  J.  W.  Nicholson. 

Salt  Rising  Bread — (Fine). 

At  night,  let  a  teacup  of  fresh  milk  come  to  a  boil,  stir  in  a  small 
teacup  of  corn  meal,  while  hot,  with  a  little  salt,  and  set  away  until 
morning,  where  it  will  not  get  too  cold.  Then  take  one  pint 
warm  water,  put  in  a  teaspoonful  of  salt  and  about  the  same  of 
sugar,  stir  in  enough  flour  to  make  a  thick  batter  and  add  the 
mush  set  the  night  before.  Set  the  vessel  in  a  pan  of  warm 
water  and  keep  warm  until  it  rises.  Sift  the  flour  well,  mix  the 
risen  yeast  in,  and  add  as  much  warm  water  or  sweet  milk  and 
water  as  will  make  two  or  three  loaves  of  bread.  Put  in  bread 
pan  or  crock  and  set  in  a  warm  place  to  rise  again.  Then  knead 
well  and  put  in  the  baking  pans  and  let  rise  till  ready  to  bake. 
No  lard  is  required  except  to  grease  the  top  of  loaves  well  before 
putting  in  to  bake,  to  prevent  the  crust  from  being  hard. 

"Grandma"  Dugan. 

Twist. 

Make  when  you  set  bread.  One  quart  flour,  one  tablespoon 
sugar,  one  tablespoon  butter,  one  egg,  one  small  teacup  yeast, 
salt  to  taste.     Mix  thoroughly  with  lukewarm  water.    When  it 
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rises  knead  and  set  again.  Knead  again.  Break  into  twelve 
pieces,  mold  about  ten  inches  long,  twist  together,  pinching  the 
ends  together.     Rub  with  melted  butter  before  baking. 

Mrs.  Annie  Williams. 

Entire  Wheat  Bread. 
One-half  yeast  cake  set  in  sponge.  Dissolve  two-thirds  cup 
of  dark  brown  sugar  in  a  quart  bowl  of  warm  water.  Add  salt 
and  enough  flour  to  make  rather  a  stiff  batter.  Fill  bread  pans 
one-half  full.  Set  to  raise  quickly.  Bake  in  moderately  hot 
oven  one  hour. 

Mrs.  J.  B.  Gascoigne. 

Boston  Brown  Bread 
Three-fourths  cup  Indian  meal,  same  of  flour,  one  scant 
cup  sour  milk,  one-third  cup  molasses,  one-half  teaspoon  soda 
dissolved  in  little  water, pinch  of  salt,  steam  one  and  one-half 
hours.  Put  on  over  cold  water,  but  keep  boiling  after  it  once 
boils.  Brown  in  oven.  Cook  in  pound  baking  powder  cans 
well  greased.  M.  W. 

Boston  Brown  Bread,  with  Raisins. 

One  cup  New  Orleans  molasses,  three  cups  sour  milk,  two 
cups  rye  flour,  two  cups  graham  flour,  one  cup  cornmeal,  one- 
quarter  teaspoon  ginger,  one  saltspoon  each  of  cloves,  cinnamon, 
and  salt,  two  even  teaspoonfuls  soda  dissolved  in  a  little  warm 
water.  Mix  thoroughly,  then  stir  in  the  mixture  one  teacup 
seeded  raisins  well  floured.  Grease  cans  well,  and  half  fill  with 
the  mixture.  Steam  steadily  for  three  hours,  then  place  in  the 
oven  five  minutes.  Mrs.  L.  C.  Pitner. 

Brown  Bread. 

Three-fourths  cup  molasses,  one-half  cup  sugar,  two  cups 
of  sour  milk  or  cream,  one  teaspoonful  soda.  Stir  well  together 
and  add  one  pound  or  one  quart  of  graham  flour,  a  pinch 
of  salt.  Put  in  well-buttered  tin  pans,  and  bake  one  hour  in 
moderate  oven.     Excellent.  Mrs.  J.  W.  Nicholson. 

Boston  Brown  Bread. 

One  cup  sour  milk,  one  cup  molasses,  one-half  cup  corn 
meal,  moistened  with  water,  three  cups  graham  flour,  one  tea- 
spoon salt  and  one  teaspoon  soda. 

Mrs.  P.  G.  Burns. 
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Boston  Brown  Bread. 

One  cup  sour  milk,  one  cup  sweet  milk,  two  cups  graham, 
one  cup  corn  meal,  one  cup  flour,  one  teaspoon  soda,  one  cup 
molasses.     Steam  three  hours,  bake  thirty  minutes. 

Mrs.  Wilbur. 

Brown  Bread. 

Three  and  one-half  cups  graham  flour,  two  cups  corn  meal, 
three  cups  sour  milk,  one-half  cup  molasses,  one  and  one-half 
teaspoon  soda.  Steam  two  and  one-half  hours,  then  put  in 
oven  for  fifteen  minutes. 

Boston  Brown  Bread. 

One  quart  of  corn  meal  and  one  quart  of  rye  or  graham 
flour,  put  through  sieve  together.  Add  one  quart  sour  milk, 
one  teaspoonful  of  salt,  two  even  teaspoonfuls  of  soda,  dissolve 
salt  and  soda  in  one-half  cup  of  water,  one  teacup  of  molasses. 
Steam  three  or  four  hours,  longer  the  better. 

Boston  Brown  Bread. 

Three  cups  of  sour  milk,  one  cup  of  molasses,  one  and  one 
half  cups  of  Indian  meal,  one  and  one  half  cups  of  flour,  two 
teaspoonfuls  saleratus,  dissolved  in  milk.  Salt  to  taste.  Mix  all 
together,  then  steam  four  hours,  and  put  in  oven  and  brown 
fifteen  minutes. 

Mrs.  Watson. 

Boston  Brown  Bread. 

Two  cups  Indian  meal,  two  cups  rye  or  graham  flour,  one- 
half  cup  molasses,  one-half  cup  yeast,  one  teaspoon  salt,  one 
teaspoon  saleratus.  Mix  with  warm  water,  not  too  stiff.  Let 
rise  and  steam  three  hours. 

Brown  Bread. 

One  and  one-half  cups  corn  meal,  one  and  one-half  cups 
white  flour,  two  cups  sour  milk,  one  cup  of  molasses,  one  tea- 
spoon soda,  little  salt.  Steam  hour  and  half.  Empty  baking 
powder  cans  may  be  used,  filling  two-thirds  full,  cover  closely, 
set  in  pot  of  boiling  water,  boiling  hard  for  one  hour. 

Mrs.  H.  L.  Rankin. 
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Brown  Bread. 

One  cup  rye  meal,  one  cup  corn  meal,  one  cup  flour,  tea- 
spoon salt,  two-thirds  cup  molasses,  one  teaspoon  soda.  Mix 
to  the  consistency  of  a  thick  batter  with  sour  milk.  Steam  four 
hours.  Mrs.  W.  C.  Bowler. 

Brown  Bread. 

Two  cups  of  corn  meal,  one  and  one-half  cups  graham  flour, 
one-half  cup  of  white  flour,  one  pint  sour  milk,  one  cup  of 
molasses,  one  teaspoon  soda,  one-half  teaspoon  salt,  steam 
three  hours.  Mrs.  B.  E.  Arntzen. 

Brown  Bread. 

Scant  half  cup  sugar,  scant  half  cup  New  Orleans  molasses, 
one  teaspoon  salt;  beat  together.  Add  three  cups  of  boiling 
water  and  small  teaspoon  of  baking  soda.  When  cool  add  one 
cake  of  yeast  and  three  cups  graham  flour  and  one  of  white. 
Let  rise  three  hours.  Add  more  white  flour  so  as  to  make  into 
loaves.  Let  rise  one  hour  and  bake  one  hour.  Do  not  knead. 
Will  make  two  large  loaves.  Mabel  Van  Arsdale. 

Brown  Bread. 

One  pint  corn  meal,  two  pints  white  flour,  one  cup  Orleans 
molasses,  two  cups  sweet  milk,  one  teaspoonful  salt,  one  tea- 
spoonful  baking  soda.     Steam  two  hours  and  bake  one  hour. 

Mrs.  O.  B.  Jennings. 

Brown  Bread. 

Two  cups  corn  meal,  scalded  by  placing  in  a  pan  and  pour- 
ing just  enough  boiling  water  over  it,  stirring  constantly  with  a 
spoon,  to  merely  wet  it,  but  not  enough  to  make  it  into  a  batter; 
two  cups  rye  flour,  or  coarse  wheat  flour;  two  cups  sour  milk; 
two  cups  sweet  milk;  one  half  cup  molasses;  two  spoons  soda; 
a  little  salt.     Steam  three  hours  and  bake  one-half  hour. 

Mrs.  N.  C.  T. 

Steamed  Brown  Bread. 

One  cup  flour,  one  cup  rye  meal,  one  cup  corn  meal,  one- 
half  cup  molasses,  one  and  one-half  cups  sour  milk,  one  egg,  a 
bit  of  salt,  one  teaspoonful  soda.  Steam  for  three  hours,  then 
set  the  pan  in  the  oven  for  ten  or  twenty  minutes. 

Mrs.  Milheming. 
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Steamed  Brown  Bread. 

Three  cups  buttermilk,  one  cup  molasses,  one  cup  corn 
meal,  four  cups  graham  flour  (sifted  after  measuring),  two  even 
teaspoonsful  soda,  one  teaspoonful  salt.  Mix  together  and  put  in 
four  one-pound  baking  powder  cans,  steam  two  and  one-half 
hours,  bake  one-half  hour.  Excellent. 

M.  C.  Clark. 

Brown  Bread. 

Three  cups  of  graham  flour,  three-fourths  cup  of  molasses, 
one  full  cup  of  sour  milk,  one  small  teaspoonful  soda,  one- 
half  cup  of  seeded  raisins.  Ellen  E.  Hubbard. 

Brown  Bread. 

Four  cups  hot  water,  in  which  dissolve  one  heaping  tea- 
spoon soda,  one  and  one-half  cups  molasses,  two  tablespoons 
shortening,  mix  to  a  stiff  batter  with  graham  flour;  steam  three 
hours  or  bake  one  and  one-half  hours. 

Mrs.  Ruth  McElwain. 
Steamed  Brown  Bread. 

Stir  well  together,  three  cups  of  cornmeal.  two  cups  rye- 
meal,  one  cup  flour,  one  cup  molasses,  one-half  teaspoon  of  soda, 
a  little  salt,  and  enough  milk  and  water  to  mix  rather  thin,  about 
four  cups.     Pour  into  a  pudding  mould  and  boil  four  hours.  A 

lard  bucket  is  very  good  to  boil  it  in. 

Mrs.  H.  O.  Bates. 

Corn  Bread. 

Into  one  pint  of  white  corn  meal  stir  an  even  teaspoonful  of 
salt,  one  pint  of  sour  milk,  one  egg,  one  tablespoonful  lard, 
one-half  teaspoonful  soda  and  one  teaspoonful  baking  powder. 
Pour  into  a  well  greased  pan  and  bake  in  fairly  hot  oven  half  an 
hour  or  more.  Mrs.  G.  M.  D. 

Corn  Bread  with  Rice — (Fine). 

One  and  one-half  pints  white  corn  meal,  one  cup  cooked  rice 
; little  more  won't  hurt),  two  eggs,  milk  enough  to  make  batter 
not  too  thin,  a  good  tablespoonful  of  lard.  After  meal  is  sifted, 
put  in  a  good  even  teaspoonful  of  salt  and  pour  in  one-half 
pint  or  little  more  of  boiling  water  and  stir  well,  scalding  part 
of  the  meal.     Put  in  part  of  the  milk  to  cool  the  mixture,  add 
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the  rice;  stir  and  mash  all  up  well.  Beat  the  eggs  and  stir  in 
and  add  enough  more  milk  to  make  batter  not  quite  as  thin  as 
for  griddle  cakes.  Put  the  lard  in  your  baking  pan  and  warm 
it,  greasing  the  pan  thoroughly;  then  stir  the  surplus  lard  into 
the  batter.  If  sour  milk  is  used  add  one-half  teaspoonful  soda, 
dissolved  in  little  hot  water,  and  one  teaspoonful  baking  powder 
and  stir  well.  If  sweet  milk,  leave  out  the  soda  and  put  two 
good  teaspoonfuls  yeast  powder.  Pour  in  your  pan  and  bake 
immediately  in  a  good  oven  at  least  half  an  hour. 

Mrs.  G.  M.  Dugan. 

Corn  Bread. 

Two  eggs,  one  pint  of  sour  milk,  one  pint  corn  meal,  one 
tablespoon  melted  butter,  one  tablespoon  soda,  a  little  salt  and 
bake  in  a  quick  oven.  Mrs.  B.  E.  Arntzen. 

Corn  Bread. 

One  cup  buttermilk,  with  one-half  teaspoonful  of  soda 
added;  one  egg  well  beaten,  piece  of  butter  the  size  of  a  hick- 
ory-nut, melted,  one  cup  of  corn  meal,  one-third  of  a  cup  of 
flour,  teaspoonful  of  sugar,  a  pinch  of  salt.    A  choice  recipe. 

Mrs.  John  F.  Pershing. 

Corn  Bread. 

Two  eggs,  two  tablespoons  sugar,  two  cups  sweet  milk, 
three  teaspoons  baking  powder,  one  and  one-half  cups  corn  meal, 
one  and  one-half  cups  wheat  flour,  pinch  of  salt. 

Mrs.  H.  E.  Ford.. 

Corn  Bread. 

One  pint  corn  meal,  one  pint  flour,  two  eggs,  two  tablespoons 
brown  sugar,  two  teaspoons  of  cream  of  tartar,  one  teaspoon  of 
soda,  butter  size  of  egg.  Mix  with  milk  to  thin  batter.  Bake 
either  in  loaf  or  small  pans. 

Corn  Bread. 

One  and  one-half  cups  of  fresh  meal,  one  and  one-half  cups 
of  flour,  one  teaspoonful  salt,  one  even  teaspoonful  soda,  one- 
third  cup  of  sugar.  Mix  well  while  dry,  to  which  add  two  well- 
beaten  eggs,  two  teaspoonfuls  of  melted  butter,  and  mix  with 
enough  sour  milk  for  a  thick  batter.  Pour  it  into  a  well-greased 
bread-pan  and  bake  for  twenty  minutes  in  a  well-heated  oven. 

Mary  E.  Work,  Hillsboro,'  Ohio. 
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Graham  Bread. 

Three  and  one-half  pounds  flour,  one  yeast  cake,  one  ounce 
sugar,  one  ounce  butter,  one  ounce  salt,  one  cup  molasses.  Mix 
sponge  same  as  for  white  bread.  When  light,  knead,  taking  care 
not  to  get  too  much  flour  in.  When  kneading  use  one-half  cup 
butter  lor  shortening.  This  quantity  makes  four  and  a  half 
loaves.  Mrs.  C.  A.  Wilson. 

Graham  Bread. 

Beat  three  eggs  real  light,  add  one  cup  of  sugar,  one  pint  of 
water,  three  and  one-half  cups  of  graham  flour,  one-half  tea- 
spoonful  of  salt.     Mix  well  and  bake  one  hour. 

Mrs.  I.  N.  Danforth. 

Graham  Bread. 

One  quart  water,  two  cups  brown  sugar,  one  and  one-half 
tablespoons  salt,  one  cup  lard,  one  cake  yeast,  equal  parts  gra- 
ham and  white  flour.  Make  sponge  at  six  o'clock  in  the  even- 
ing; knead  before  going  to  bed.  Put  in  a  warm  place  to  rise. 
In  the  morning  knead  just  enough  to  put  into  loaves  for  baking. 
Make  loaves  two  inches  thick.  Let  it  rise  in  pans.  Bake  in  a 
slow  oven  forty-five  minutes.  Mrs.  A.  A.  King. 

Currant  Bread. 

Bread  dough  equal  to  one  loaf,  add  two  teacups  dried  cur- 
rants, one  teacup  raisins,  two  tablespoons  butter,  two  tea- 
spoons cinnamon,  one  teaspoon  nutmeg,  one  cup  sugar.  Work 
well  into  dough.     Let  raise  and  bake. 

Mrs.  A.  W.  Harlan. 
Currant  Bread. 

Take  enough  dough  for  one  loaf  from  the  white  bread. 
Add  one-half  cup  of  shortening  (lard  and  butter),  two-thirds 
cup  of  currants,  one-half  cup  of  sugar.  The  secret  of  good 
bread  is  to  mix  the  shortening  and  the  sugar  thoroughly  into  the 
dough  and  add  the  currants  last,  then  let  it  rise  again  and  bake 
in  a  moderate  oven.  Mrs.  John  Worthy. 

Graham  Gems. 

One  cup  sour  milk,  one-quarter  cup  molasses,  one-half  tea- 
spoon soda.     Mix  with  graham  flour. 
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Graham  Gems. 

One  pint  of  sweet  milk,  two  teaspoons  of  baking  powder, 
one  teaspoon  salt,  one  tablespoon  sugar,  piece  of  butter  size  of 
a  walnut  melted,  graham  flour  enough  to  make  a  thick  batter, 
one  egg.     Bake  in  hot  oven  for  thirty  minutes. 

Graham  Gems. 

One  cup  milk,  one-third  cup  sugar,  one  egg,  one  tablespoon 
butter,  one-half  cup  flour,  one  cup  graham  flour,  one-quarter 
spoon  salt,  two  teaspoons  baking  powder.         Mrs.  Reeves. 

Graham  Gems. 

One  pint  sour  milk,  one  egg,  one  tablespoon  sugar,  one  tea- 
spoon soda,  good  fresh  graham  flour  enough  to  make  a  stiff 
batter.    To  be  baked  in  a  quick  oven.         Mrs.  Stevenson. 

Graham  Gems. 

Two  cups  of  graham  flour,  one  cup  of  wheat  flour,  one 
tablespoon  sugar,  one  egg,  well  beaten,  two  teaspoons  baking 
powder,  a  little  salt,  and  enough  sweet  milk  to  make  batter 
same  as  for  cake.  Mrs.  B.  E.  Arntzen. 

Graham  Gems. 

One  egg,  one  half  cup  sugar  beaten  together,  add  one  cup 
sour  milk,  one  teaspoon  soda,  one  heaping  cup  graham  flour, 
one  tablespoon  melted  butter,  and  a  little  salt;  bake  in  gem 
pans.  Mrs.  Matt  W.  Pinkerton. 

Graham  Gems. 

One  pint  sour  milk,  one  teaspoonful  soda,  one  of  sugar,  a 
little  salt,  one  teaspoonful  butter  and  sufficient  graham  flour  to 
make  a  stiff  batter;  bake  in  gem  pans,  in  a  quick  oven. 

Flour  or  Graham  Gems. 

One  and  one-half  pint  flour  (or  graham  flour),  three  tea- 
spoonfuls  baking  powder,  one  egg,  lard  the  size  of  an  egg,  one- 
half  cup  of  sugar,  stir  well,  add  one  pint  cold  water;  bake  in 
gem  pans  in  very  hot  oven.  Mrs.  Hardy. 

Corn  Gems. 

One-half  cup  of  sugar,  one  tablespoon  of  butter,  rub 
together;  one-half  teaspoon  of  salt,  one  egg,  one  and  one-half 
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cups  milk,  two-thirds  cup  of  yellow  corn  meal.  Sift  one  and 
one-half  teaspoons  Dr.  Price's  baking  powder  in  flour  enough  to 
have  batter  drop  from  spoon.     Twenty  minutes  in  a  hot  oven. 

Mrs.  W.  H.  Hammond. 

Rice  Gems. 

One  cup  of  warm  boiled  rice,  one-half  teaspoonful  of  salt, 
3Tolks  of  two  eggs  well  beaten,  one  tablespoonful  of  melted 
butter,  add  alternately  one  cup  of  sweet  milk  with  one  and  one- 
half  cups  of  flour.  Then  cut  and  fold  in  the  whites  of  two  eggs 
well  beaten  and  dry.  Bake  in  hot,  well  greased  gem  pans  from 
twenty  to  thirty  minutes.  Mrs.  D.  D.  Thompson. 

Oatmeal  Gems, 

Two  cups  of  Quaker  oats,  one  cup  graham  flour,  one-half 
teaspoon  salt,  one-half  teaspoon  soda,  two  tablespoons  sugar, 
two  cups  sour  milk.     Bake  half  hour  in  hot  gem  pans. 

Mrs.  Thomas  G.  Roberts. 

Gems. 

Half  cup  of  milk,  half  cup  water,  one  egg,  two  table- 
spoons butter,  one  tablespoon  sugar,  one  teaspoonful  Dr.  Price's 
baking  powder;  add  flour  enough  to  make  a  batter. 

Mrs.  Dr.  Paul. 

Cor-  Gerr.s. 

One  and  one-half  cups  of  sour  milk,  one-half  cup  of 
molasses,  one  cup  flour,  one  and  two-thirds  cups  of  meal,  one 
teaspoon  soda,  two  teaspoons  butter,  salt. 

Graham  Breakfast  Cakes. 

One  and  one-half  cups  of  sour  milk,  one  teaspoon  salt,  one 
teaspoon  soda,  shortening  size  of  an  egg,  one-half  cup  sugar, 
two  cups  graham  flour,  one  cup  white  flour,  one  egg. 

Mrs.  Tregay. 

Pop-overs. 

Two  eggs  beaten  about  six  strokes,  add  two  cups  of  milk  or 
one  of  milk  and  one  of  water.  Then  two  cups  of  flour,  a  little 
salt.  Bake  in  well  buttered  gem  pans  in  a  quick  oven.  Nq 
baking  powder.  Mrs.  W.  A.  .Lowell. 
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Pop-Overs. 

One  cup  milk,  two  eggs,  one  cup  flour — scant.  Beat  eggs 
very  light,  add  the  milk  and  flour,  whipping  all  the  time.  Bake 
for  about  half  hour  in  hot  oven.  Mrs.  Allen. 

Egg  Muffins. 

One  quart  of  flour,  three  eggs  beaten  separately,  three  cups 
sweet  milk,  one  teaspoon  salt,  one  tablespoon  sugar,  one  large 
tablespoon  lard  or  butter,  two  heaping  teaspoons  of  baking 
powder.  Sift  together  flour,  sugar,  salt  and  baking  powder,  rub 
in  lard  or  butter  cold,  then  add  beaten  eggs  and  milk,  mix 
quickly  stiffer  than  for  griddle  cakes.  Bake  fifteen  or  twenty 
minutes.  Mrs.  A.  P.  Camp. 

Muffins. 

One-half  cup  sugar,  butter  one-half  size  of  egg,  cream 
together.  One  egg,  six  tablespoons  of  milk,  one  teaspoon  (heap- 
ing) baking  powder.  Flour  for  soft  batter,  from  a  cup  to  cup 
and  one-half.  Mrs.  A.  E.  Hull. 

Breakfast  Muffins. 

Two  eggs,  three  tablespoons  sugar,  two  of  butter,  one-half 
cup  milk,  two  cups  flour,  two  teaspoons  baking  powder,  heat 
the  muffin  pan  to  a  sissing  heat  before  putting  the  batter  in,  bake 
quickly.  Mrs.  N.  C.  F. 

Muffins. 

One  egg,  one  cup  milk,  two  cups  flour  (graham  or  corn), 
two  teaspoons  baking  powder,  two  greatspoons  melted  butter, 
salt  to  taste.     Bake  in  hot  oven  in  gem  pans. 

Mrs.  M.  E.  Cady. 

Muffins. 

One-half  cup  sugar,  one  cup  milk,  two  eggs,  two  table- 
spoons butter,  two  teaspoons  baking  powder,  flour  enough  to 
make  a  stiff  batter.  Mrs.  J.  M.  Latimer. 

Muffins. 

Three  cups  of  flour,  three  teaspoonfuls  baking  powder,  one 
eeg,  three  tablespoonfuls  melted  butter,  salt  to  taste.  Mix 
with  milk,  beat  well  and  bake  quickly. 
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Muffins. 

One  cup  sweet  milk,  one  teaspoonful  sugar,  one  of  butter, 
one  of  baking  powder,  one  egg,  flour  to  make  it  about  as  thick 
as  cake.  Oakland  Church. 

Aunt  Chloe's  Muffins. 

One  even  quart  of  sifted  flour,  one  quart  of  buttermilk,  two 
tablespoonfuls  of  Indian  meal,  one  teaspoonful  of  soda  and  one 
of  salt  sifted  three  times  with  the  meal  and  flour,  two  well-beaten 
eggs,  one  even  tablespoonful  of  sugar.  Beat  the  eggs,  mix  with 
the  sugar,  then  with  the  milk;  add  the  flour  sifted  with  soda  and 
salt,  beat  hard  one  minute  and  bake  at  once  in  muffin  rings  or 
on  a  hot  griddle. 

Muffins. 

One  cup  flour,  one  teaspoonful  baking  powder,  two  table- 
spoonfuls  sugar,  pinch  salt,  three-fourths  cup  milk,  two  eggs. 

Mrs.  J.  H.  Johnson. 

Waffles. 

One  pint  sour  milk,  one  tablespoon  melted  butter,  two  eggs, 
one  pint  flour,  one  teaspoon  soda.     Beat  very  light. 

Mrs.  B.  E.  Arntzen. 

Waffles. 

Three  eggs,  one  quart  sweet  milk,  one-half  cup  melted  but- 
ter, two  teaspoonfuls  baking  powder,  flour  to  make  batter  that 
will  pour.  Separate  the  eggs  and  add  the  beaten  whites  the  last 
thing.  Mrs.  B.  F.  Sheets,  Oregon,  111. 

Waffles. 

To  one  pint  of  sweet  milk  add  two  teaspoons  of  baking 
powder,  the  yolks  of  two  eggs,  thoroughly  beaten,  a  little  salt, 
one  teaspoonful  of  melted  butter,  enough  sifted  flour  to  make 
batter  of  ordinary  thickness,  and  last  the  whites  of  the  eggs, 
whipped  very  light.     Fill  buttered  waffle  irons  and  bake  quickly. 

Alice  Dyson. 

Rice  Waffles. 

Two  cups  of  milk,  one  cup  of  cold  boiled  rice,  three  eggs,  one 
scant  tablespoonful  of  lard,  one  of  sugar,  one  even  teaspoonful  of 
salt,  one  cup  of  prepared  flour — a  scant  one.  Melt  the  lard  and  beat 
into  the  rice,  adding  the  whipped  eggs  when  you  have  a  smooth 
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paste;  next  the  sugar,  the  salt,  the  milk;  lastly  the  sifted  flour. 
See  that  the  waffle  irons  are  perfectly  clean  and  dry,  then  grease 
well  with  fat  salt  pork  before  baking. 

French  Rolls. 

One  pint  of  milk,  scalded;  put  into  it,  while  hot,  one-half 
cup  of  sugar  and  one  tablespoonful  of  butter;  when  the  milk  is 
cool,  add  a  little  salt  and  half  a  cup  of  yeast  or  one  cake  of  com- 
pressed yeast;  stir  in  flour  enough  to  make  a  stiff  sponge,  and 
when  light  mix  as  for  bread.  Let  it  rise  until  light;  punch  it 
down  with  the  hand  and  let  it  rise  again,  and  repeat  this  process 
two  or  three  times.  Cut  out  with  a  tumbler;  brush  the  sur- 
face of  each  one  with  melted  butter,  and  fold  over.  Let  the 
rolls  rise  in  the  tins,  bake,  and  while  warm  brush  the  surface 
with  melted  butter  to  make  the  crust  tender.     Very  fine. 

Mrs.  G.  H.  Hagans. 

Spirit  Rolls. 

Four  large  potatoes,  boiled  and  mashed  through  a  colan- 
der; one  quart  of  flour  and  three  ounces  of  butter,  three  eggs 
beaten  light,  one  cup  of  yeast,  one  teaspoon  of  salt,  one  tea- 
spoon of  white  sugar.  Sift  flour  into  bowl;  mash  potatoes  while 
hot  into  it.  Work  them  in  with  the  butter  until  quite  smooth; 
add  eggs,  salt,  sugar  and  yeast.  Knead  well,  and  set  to  rise  at 
twelve  o'clock  in  summer  and  eleven  o'clock  in  winter.  An  hour 
before  tea,  turn  it  out  on  the  board;  do  not  knead,  but  roll 
lightly  an  inch  thick;  cut  in  round  cakes,  let  it  stand  awhile, 
and  bake  until  brown.  Mrs.  Cochran. 

Potato  Rolls. 

A  quart  of  flour,  four  eggs,  a  tablespoonful  of  lard,  half  a 
yeast  cake  dissolved  in  warm  water,  a  heaping  cupful  of  pota- 
toes mashed  soft  and  beaten  light  with  half  a  cupful  of  warm 
milk,  a  cupful  of  lukewarm  milk,  a  teaspoonful  of  salt,  a  tea- 
spoonful  of  sugar.  Beat  the  eggs  light,  sift  the  salt  with  the 
flour,  melt  the  lard,  and  mix  with  the  sugar  in  the  potato.  Make 
a  hole  in  the  middle  of  the  flour,  pour  in  the  milk,  the  mashed 
potato,  the  yeast,  the  eggs;  knead  well,  and  set  to  rise  over 
night.  Early  in  the  morning  knead  again,  make  into  rolls,  and 
set  close  together  in  a  pan  for  an  hour's  rising.  Bake  in  a  steady 
oven.    Send  to  table  hot,  and  break,  not  cut,  apart. 
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Milk  Rolls. 

Use  two  cupf  uls  of  scalded  milk,  three  tablespoonfuls  butter, 
two  tablespoonfuls  sugar,  one  and  one-half  teaspoonfuls  salt, 
one  cake  yeast  dissolved  in  luke  warm  water.  Add  the  butter, 
sugar  and  salt  to  the  milk,  then  add  yeast  and  three  cupfuls  of 
flour.  Beat  thoroughly  and  let  rise  until  light,  then  add  enough 
flour  to  knead,  let  it  rise  again,  then  roll  out  a  third  of  an  inch 
in  thickness,  shape  with  biscuit  cutter,  place  one  inch  apart  in 
buttered  pan,  cover  and  let  rise.  Bake  in  hot  oven  twelve  to 
fifteen  minutes.  Mrs.  Chetister. 

Egg  Rolls. 

Two  teacups  of  sweet  milk,  two  eggs,  a  little  salt,  three  and 
one-half  scant  cups  flour  sifted.     Bake  in  hot  gem  pans. 

Rolls. 

Half  cup  each  of  butter  and  lard,  three  cups  sweet  milk, 
scalded,  one-half  cup  sugar,  one-half  teaspoon  salt,  one  yeast 
cake,  enough  flour  to  make  a  good  batter;  beat  well;  set  to 
raise;  when  light  stir  in  flour  and  knead  well;  set  again  to  raise, 
then  make  into  small  biscuits  and  let  spread  out;  bake  in  quick 
oven.  Mrs.  E.  T.  Mellin. 

French  Rolls. 

Two  teaspoonfuls  sugar,  butter  size  of  egg,  one  egg,  one 
cup  warm  milk,  one-half  yeast  cake,  flour  enough  to  make  stiff, 
like  bread-dough;  after  kneading  let  rise  over  night;  in  morn- 
ing make  into  rolls.  Mrs.  E.  Burling. 

Spanish  Buns. 

One  pint  flour,  one  pint  sugar,  one  cup  butter,  one  cup 
sweet  milk,  four  eggs,  one  tablespoonful  cream  tartar,  one-half 
tablespoonful  soda,  cloves  and  cinnamon  to  suit  taste.  Bake  in 
flat  pan.     Frost  on  top  and  cut  in  squares. 

Oakland  Church. 

Buns. 

One  quart  flour,  set  same  as  for  bread;  next  morning  add 
three  eggs,  one  cup  sugar,  one-half  cup  butter  and  lard.  Bake 
in  moderate  oven.  Mrs.  Van  Stone. 
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Bun  Loaf. 

One  quart  of  sifted  flour,  three  eggs,  one  tablespoonful  of 
butter,  rubbed  light  with  two  of  powdered  sugar,  half  a  yeast 
cake  dissolved  in  a  large  cupful  of  lukewarm  water,  a  cupful  of 
currants,  washed,  dried  and  picked  over,  half  teaspoonful  of  salt, 
quarter  teaspoonful  of  soda;  mix  all  the  ingredients  together  in 
a  soft  dough,  except  the  currants;  if  stiff,  add  a  little  warm 
water;  when  you  have  an  elastic  mass  on  the  board,  set  to  rise 
until  very  light;  knead  again;  mold  into  a  loaf  when  you  have 
worked  in  the  currants  dredged  with  dry  flour,  and  leave  to  rise 
for  an  hour;  bake  in  a  steady  oven,  covering  with  paper  as  it 
rises.    Eat  fresh,  but  not  warm. 

Rusk. 

One  pint  of  sweet  milk,  hot,  one-half  cup  of  butter,  two- 
thirds  cup  of  granulated  sugar.  Pour  the  milk  on  the  sugar  and 
butter  and  stir  until  dissolved;  one  yeast  cake;  add  sifted  flour 
enough  to  make  a  stiff  dough;  let  it  rise  until  light,  then  add 
one  well-beaten  egg.  Make  up  into  biscuit;  let  them  rise  and 
bake. 

Potato  Biscuit. 

Two  cups  of  mashed  potatoes,  one-half  cup  of  yeast,  let 
raise,  then  add  one  cup  of  lard,  one-half  cup  of  sugar,  four  eggs, 
mix  and  raise.     Make  into  biscuits,  raise  and  bake. 

Mrs.  I.  J.  Hanmer. 

Mashed  Potato  Biscuits. 

Three  potatoes  mashed,  one  cup  warm  milk,  two  eggs 
beaten  separately,  one  large  tablespoonful  lard,  one  tablespoon 
sugar,  one  teaspoon  butter,  one  teaspoon  salt,  one  small  cake 
yeast,  flour  enough  to  knead  soft.  Set  at  eleven  o'clock,  roll 
out  at  four  o'clock  and  cut  with  biscuit  cutter.  Let  stand  until 
light  and  bake.    (Warm  for  dinner. ) 

Mary  E.  Llewellyn. 
Maryland  Biscuit. 

One  quart  of  sifted  flour,  one  teacup  of  lard,  one  teaspoon- 
ful of  salt,  mix  with  water  enough  to  make  a  soft  dough;  pick  the 
dough  until  it  snaps,  when  it  will  be  light;  pinch  off  pieces  the 
size  of  a  large  walnut,  mould  with  your  hands  into  round  biscuits, 
stick  with  a  fork  and  bake.  Mrs.  I.  N.'Danforth. 
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Egg  Biscuit. 

One  pint  milk  and  one-half  cup  sugar,  three-fourths  cup  of 
butter,  a  pinch  of  soda,  scalded  together,  add  one  teaspoonful 
of  salt,  two-cent  cake  of  yeast,  three  eggs,  set  over  night  for 
noon,  or  morning  for  night  dinner.  Mrs.  Nicholson. 

Cream  Biscuit. 

To  one  quart  of  flour  take  two  teaspoonfuls  of  baking  pow- 
der, a  little  salt,  and  one  pint  of  sweet  cream. 

Buttermilk  Biscuit. 

One  quart  of  flour,  one  teaspoonful  of  soda  sifted  three 
times  with  the  flour  and  a  teaspoonful  of  salt,  one  pint  of  really 
sour  buttermilk,  one  tablespoonful  of  melted  butter.  Sift  flour, 
soda  and  salt  into  a  bowl,  stir  buttermilk,  and  butter  together, 
and  pour  into  a  hole  in  the  flour.  Mix  quickly  and  with  as  lit- 
tle handling  as  possible.  Be  careful  on  this  point,  also,  not  to 
get  the  dough  too  stiff.  Have  your  oven  ready  and  hot.  As 
soon  as  the  biscuits  are  cut  out  put  them  in  and  bake.  They 
are  excellent  if  mixed — as  the  successful  painter  did  his  colors 
— 44  with  brains."  A  heavy  hand  and  heavy  wits  can  result  in 
nothing  but  sodden  solidity. 

Graham  Biscuits. 

Two  cups  sifted  graham  flour,  one  cup  white  flour,  one 
cup  sugar,  two  teaspoons  baking  powder,  sifted  in  white  flour, 
two  tablespoons  lard;  mix  with  milk  or  water  soft. 

Mrs.  Watson. 

Graham  Wafers. 

Two  cups  sugar,  scant  cup  butter,  place  in  oven  to  crispen, 
one  teaspoon  soda,  two  cups  sweet  milk;  add  graham  flour  to 
stiffen;  roll  thin.  Mrs.  A.  O.  McLain. 

Jumbled  Biscuits. 

Two  and  one-half  cups  flour,  two  teaspoons  baking  powder, 
one  tablespoon  butter,  a  little  salt.  Mix  well,  then  add  milk 
enough  to  make  a  thin  batter;  bake  in  tins. 

Lizzie  C.  Johnson. 
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Corn  Fritters. 

One  dozen  ears  of  corn  grated,  one  cup  of  sweet  milk,  two 
eggs,  four  tablespoons  of  butter,  a  little  salt,  two  teaspoons  of 
baking  powder,  add  flour  enough  to  make  a  batter  stiff  as  griddle 
cakes.  Mrs.  C.  H.  Thayer. 

Veal  Croquettes. 

One  half  cup  of  milk,  one  egg,  one  tablespoon  of  flour,  boil 
until  thickened  and  season  with  salt  and  pepper,  chop  one  small 
onion,  add  one  tablespoon  of  chopped  parsley,  mix  all  with  one 
cup  of  chopped  veal  or  other  cold  meat,  set  away  until  cool, then 
mold  into  form,  roll  first  into  cracker  crumbs, then  roll  in  beaten 
egg  and  then  in  cracker  crumbs  again  and  fry  a  nice  brown. 

Mrs.  C.  H.  Thayer. 

Corn  Fritters. 

One-half  dozen  ears  of  corn,  one  egg,  one  tablespoon  cream, 
a  little  flour  and  salt;  beat  very  light  and  fry. 

Mrs.  B.  E.  Arntzen. 

Fritters. 

One  egg,  one  cup  milk,  two  cups  flour,  two  teaspoons  bak- 
ing powder,  a  pinch  of  salt.  Mrs.  J.  M.  Latimer. 

Cone  Cake. 

One  quart  corn  meal,  one  pint  wheat  flour,  one  cup  of 
sugar,  half  cup  of  butter,  three  eggs  and  a  little  salt,  one  table- 
spoonful  baking  powder.  Sift  flour,  meal  and  baking  powder 
together  thoroughly  and  add  milk  to  make  a  rather  thin  batter. 

Corn  Cakes. 

Three  even  cupfuls  of  white  Indian  meal,  two  cups  of  sour  or 
buttermilk,  one  heaping  teaspoonful  of  lard,  one  tablespoonful  of 
sugar,  two  tablespoonfuls  of  flour,  one  teaspoonful  of  soda, 
three  eggs  well  beaten,  cup  of  boiling  water.  Sift  meal,  flour, 
salt,  and  soda  together  three  times  into  a  bowl;  mix  sugar  and 
lard  in  the  boiling  water,  add  the  milk;  make  a  hole  in  the  meal 
and  flour  and  pour  this  in,  stirring  down  quickly.  Now  add  the 
beaten  eggs  and  whip  upward — hard — until  you  have  a  smooth, 
light  batter.    Bake  in  greased  patepans  at  once.    Eat  hot. 
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Johnny  Cake. 

One  egg,  half  cup  sugar,  one  cup  sweet  milk,  one  cup  corn 
meal,  one  cup  flour,  two  tablespoons  melted  butter,  one  heaping 
teaspoon  baking  powder.     Hot  oven;  bake  twenty  minutes. 

Johnny  Cake. 

One  quart  meal,  one  teacup  flour,  one  tablespoon  lard, 
three  eggs,  three  tablespoons  baking  powder,  a  little  salt  and 
sugar;     Make  batter  with  milk.  Mrs.  Stevenson. 

Cracker  Griddle  Cakes. 

One  tablespoon  melted  butter,  one  quart  milk,  one  or  two 
eggs,  one  teaspoonful  baking  powder,  one  teaspoonful  salt,  two 
cups  cracker  crumbs,  good  handful  of  flour.  Work  cracker  and 
milk  smooth,  stir  in  butter,  eggs,  salt,  lastly  enough  flour  to 
bind  mixture.  Mrs.  Isaac  G.  Lombard. 

Batter  Cakes. 

Beat  three  eggs  separately,  to  the  yolks  add  one  teaspoon- 
ful salt,  and  one  tablespoonful  sugar,  three  cups  of  milk.  Sift 
flour  sufficient  for  a  thin  batter  with  two  heaping  teaspoonfuls 
baking  powder.  Add  flour.  Lastly  add  whites  of  eggs  beaten 
to  a  stiff  froth.     Bake  on  hot  griddle  and  serve  immediately. 

Batter  Cakes. 

One  quart  of  flour,  one  egg,  one  teaspoon  of  salt,  three  tea- 
spoons of  baking  powder,  mix  with  cold  water  into  a  batter,  and 
just  before  baking  add  two  large  tablespoons  of  melted  butter. 
Excellent. 

New  Jersey  Buckwheat  Cakes. 

One  quart  buttermilk,  one  quart  buckwheat  flour  (unpre- 
pared New  York  buckwheat  flour),  large  pinch  salt,  one  yeast 
cake.  Beat  all  together  very  thoroughly  for  several  minutes 
and  let  rise  over  night  in  a  warm  place.  When  ready  to  bake 
add  one  small  teaspoonful  of  baking  soda  in  enough  boiling  water 
to  thin  batter  for  baking.  Plan  to  leave  at  least  a  cup  of  batter 
for  a  starter  the  next  night,  and  do  so  for  a  week,  without  using 
another  yeast  cake.  Use  an  old-fashioned  griddle  and  a  piece 
of  salt  pork  for  a  greaser,  and  they  will  not  fail.  Be  careful 
about  keeping  batter  jar  clean  and  sweet.  Let  them  freeze 
during  the  day.    It  makes  them  more  tender. 

Mrs.  U.  H.  Struble.  • 


New  Century  Cook  Book. 


23 


MEMORANDA  p 


24 


New  Century' Cook  Book. 


MEMORANDA  §*■§>€> 


^^^^^  {m&&&&&&& 


FIRST  0}1  THE  BILL 


"  Feed  on  that  first;  there  may  be  grief  in  surfeit." — Milton. 


"  Master,  1  marvel  how  the  fishes  live  in  the  sea."    "Why,  as  men  do  on  land,  the  great 
ones  eat  up  the  little  ones." 


SOUPS  AND  FISH 


SOUPS 

Tomato  Soup. 

One  can  of  tomatoes,  one  pint  of  water,  two  peppercorns, 
one-half  bay  leaf,  four  cloves  and  bit  of  mace,  one  tablespoon 
chopped  onion,  one-half  teaspoon  celery  salt  or  teaspoon  of  seed. 
Cook  until  soft  enough  to  strain.  Add  two  teaspoons  sugar,  one 
teaspoon  salt,  one-quarter  teaspoon  soda,  two  tablespoons  but- 
ter.    Thicken  with  three  tablespoons  of  flour. 

Mrs.  J.  A.  Sanford. 

Tomato  Soup. 

One  quart  can  of  tomatoes,  two  heaping  tablespoonfuls  of 
flour,  one  of  butter,  one  teaspoonful  of  salt,  one  teaspoonful  of 
sugar  and  one  pint  of  hot  water.  Let  tomatoes  and  water  come 
to  a  boil.  Rub  flour,  butter  and  a  tablespoonful  of  tomato 
together,  stir  into  boiling  mixture,  add  seasoning,  and  boil  all 
together  fifteen  minutes.  Rub  through  a  sieve  and  serve  with 
toasted  bread.  This  bread  should  first  be  cut  into  thin  slices, 
should  be  buttered,  cut  into  little  squares,  place  in  a  pan,  butter 
side  up,  and  brown  in  a  quick  oven, 
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Tomato  Soup. 

One  quart  cooked  tomatoes,  strain  through  sieve,  boil  and 
add  one  tablespoonful  flour,  one  half  teaspoonful  pepper,  one 
teaspoonful  salt,  one  tablespoonful  butter,  one  half  teaspoonful 
soda.  When  ready  to  serve  add  two  rolled  crackers  and  one 
quart  hot  milk. 

Tomato  Soup,  No.  2. 

To  one  quart  cooked  tomatoes,  strained,  add  one  and  one- 
half  quarts  beef  stock,  one  teaspoonful  salt,  one-third  teaspoon- 
ful ground  cloves,  one-half  teaspoonful  mace,  one  tablespoonful 
flour,  two  rolled  Uneeda  crackers. 

Cream  Tomato  Soup. 

To  one  can  of  tomatoes  add  one-half  pint  water,  strain 
through  wire  sieve;  after  boiling  ten  minutes  add  teaspoonful 
soda,  salt  to  taste  and  butter  size  of  walnut,  one  pint  milk. 
Boil  ten  minutes  longer  and  serve.  Mrs.  W.  H.  Bush. 

Tomato  Soup. 

Two  quarts  of  tomatoes,  peeled  and  sliced,  three  pints  of 
broth — veal  or  chicken  is  best — one  tablespoonful  minced  pars- 
ley and  the  same  quantity  of  minced  onion,  one  tablespoonful 
of  sugar,  pepper  and  salt  to  taste,  browned  flour  for  thickening, 
tablespoonful  of  butter,  fried  bread  dice.  Stew  the  tomatoes 
in  the  broth  until  they  are  broken  all  to  pieces,  add  herbs  and 
onion,  stew  twenty  minutes,  rub  through  a  collander.  season, 
thicken  with  a  tablespoonful  of  browned  flour  rubbed  in  one  of 
butter,  boil  two  minutes  and  pour  upon  the  fried  bread  in  the 
tureen. 

Tomato  Cream  Soup. 

Strain  one  can  of  tomatoes  through  a  cheese  cloth,  place  on 
fire,  and  when  hot  add  one  teaspoonful  soda.  When  it  ceases 
to  ferment  add  one  quart  milk,  butter,  salt  and  pepper  to  taste. 

Tomato  Soup. 

One  quart  can  tomatoes,  one  pint  hot  water,  one  table- 
spoonful sugar,  one  teaspoonful  salt,  four  cloves,  four  peppercorns 
or  one  saltspoonful  white  pepper,  one  tablespoonful  butter,  one 
tablespoonful  chopped  onion,  one  tablespoonful  chopped  parsley, 
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one  tablespoonful  cornstarch.  Put  the  tomatoes,  water,  sugar, 
salt,  cloves  and  peppercorns  on  to  boil  in  a  porcelain  stewpan. 
Put  the  butter  in  a  small  saucepan  and  when  it  bubbles  put  in 
the  onion  and  parsley.  Fry  five  minutes,  being  careful  not  to 
burn  it.  Add  the  cornstarch  and  when  well  mixed  stir  it  into 
the  tomato.  Let  it  simmer  ten  minutes;  add  more  salt  and 
pepper,  if  needed.  Strain  and  serve  with  plain  boiled  rice  or 
toasted  crackers.  Mrs.  N.  J.  Ludington. 

Cream  Tomato  Soup. 

Slowly  cook  two-thirds  can  of  tomatoes.  Strain  and  then 
heat  over,  letting  it  come  to  boiling  point.  Add  one-half  tea- 
spoonful  soda.  Heat  one  quart  milk,  pour  into  the  tomatoes. 
Add  two  tablespoonfuls  flour.     Season  to  taste. 

Mrs.  Geo.  H.  Sidwell. 

Cream  Celery  Soup. 

Clean  and  cut  four  heads  celery,  one  small  onion.  Boil  in 
quart  of  water,  strain  and  squeeze  liquor  off.  One  quart  milk 
heated,  melt  two  tablespoonfuls  butter,  and  blend  two  small 
tablespoonfuls  flour  with  it,  and  cook  together,  stirring  about 
five  minutes.  Add  milk  and  butter  and  strain  into  celery. 
Season,  let  all  boil  up  once.  Mrs.  A.  W.  Harlan. 

Celery  Cream  Soup. 

Boil  a  cupful  of  rice  in  three  pints  of  milk  until  it  will  pass 
through  a  sieve.  Grate  the  white  part  of  two  heads  of  celery 
(three  if  small)  on  a  bread  grater,  add  this  to  the  rice  milk  after 
straining,  put  to  it  a  pint  of  strong  white  stock.  Allow  to  boil 
until  celery  is  tender.  Season  with  salt  and  cayenne  pepper  and 
serve. 

If  cream  is  obtainable  substitute  one  pint  for  same  quantity 
of  milk.  Mrs.  D.  Sauer. 

Beef  Soup  With  Vegetables. 

Take  beef  or  veal  bone,  put  in  one  gallon  cold  water,  boil 
five  hours;  add  salt  and  pepper;  skim  as  is  necessary,  strain,  set 
in  a  cool  place  over  night.  Skim  next  day.  Chop  piece  of 
cabbage,  two  medium  sized  potatoes,  one  small  carrot,  one  tur- 
nip and  one  onion  all  together,  add  one  tablespoonful  rice,  one 
can  tomatoes  strained.  Put  all  in  a  vessel,  boil  till  soft,  serve 
hot.  Mrs.  W.  H.  Bush. 
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Vegetable  Soup. 

Three  pounds  of  coarse  beef  minced,  three  quarts  of  cold 
water,  two  carrots,  two  turnips,  one  onion,  mixed,  three  stalks 
ol  celery,  can  of  tomatoes,  quarter  of  a  cabbage,  one  root  salsi- 
fy, two  tablespoonfuls  of  chopped  parsley,  pepper  and  salt,  a 
teaspoonful  of  sugar.  Put  beef  and  water  together  and  bring 
slowly  to  a  boil.  Simmer  gently  for  four  hours.  Pepper  and 
salt  and  set  away,  meat  and  liquid  together,  until  next  day. 
Take  off  the  fat  and  strain  out  the  meat.  Pare  and  cut  turnips, 
carrots,  celery  and  salsify  into  dice  of  uniform  size.  Shred  the 
cabbage,  mince  the  onion.  Put  all  into  a  pot,  cover  with  boil- 
ing salted  water,  drop  in  a  bit  of  soda  no  larger  than  a  lima 
bean,  and  cook  gently  twenty  minutes.  Drain  well  and  turn 
the  vegetables  into  the  soup  stock.  Rub  the  tomatoes  through 
a  colander  and  add  them  with  the  parsley.  Cook  half  an  hour, 
keeping  the  contents  of  the  pot  at  a  slow,  steady  boil  all  the 
time;  put  in  the  sugar  and  pour  into  the  tureen. 

Green  Pea  Soup. 

Two  quarts  of  liquor,  in  which  corned  beef  or  mutton  has 
been  boiled;  two  quarts  of  green  peas,  bunch  of  sweet  herbs, 
including  a  shallot,  or  young  onion;  one  even  tablespoonful  of 
prepared  flour  rubbed  with  one  of  butter;  pepper  to  taste;  dice 
of  fried  bread;  boil,  skim  and  strain  the  liquor,  and  return  to 
the  fire  with  the  pea-pods.  Cook  them  twenty  minutes,  strain 
them  out,  and  put  in  peas  and  onion.  Cook  until  the  peas  are 
soft  and  broken;  rub  all  through  a  colander  back  into  the  pot;  stir 
in  the  floured  butter,  season,  boil  two  minutes  and  pour  upon 
the  fried  bread  in  the  tureen.  The  advantage  of  using  flour  in 
this  recipe  is  to  prevent  the  separation  of  the  pea  pulp  and  the 
liquor. 

Dried  Split  Pea  Soup. 

One  gallon  of  water,  one  quart  of  soaked  split  peas,  half  a 
pound  of  salt  pork,  one  pound  of  beef.  Put  over  the  fire,  season- 
ing with  salt  and  pepper,  celery  salt,  salpicant,  curry  powder, 
marjoram,  or  savory;  let  it  boil  slowly  for  two  hours,  or  until 
the  quantity  of  liquor  does  not  exceed  two  quarts.  Pour  into  a 
colander  and  press  the  peas  through  with  a  spoon.  Fry  two  or 
three  slices  of  stale  bread  in  butter  till  brown,  scatter  in  the  soup 
in  the  tureen. 
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Potato  Soup. 

Slice  three  or  four  good-sized  potatoes,  and  put  on  in  at  least 
a  quart  of  boiling  water,  with  little  salt,  and  cook  about  half  an 
hour;  mash  well,  add  as  much  milk  and  a  good  tablespoonful  of 
butter  and  sprinkle  of  pepper.  Beat  one  or  two  eggs  well,  and 
put  in  the  tureen  with  a  tablespoonful  of  chopped  parsley.  Pour 
in  the  soup,  stirring  so  that  the  eggs  will  not  curdle,  and  serve. 
This  is  a  very  delicate  soup,  well  suited  for  an  invalid  or  a  con- 
valescent. Mrs.  G.  M.  Dugan. 

Potato  Soup. 

For  six  persons,  take  three  large  potatoes,  pare  and  cut 
into  dice;  boil  until  thoroughly  done  in  just  enough  water  to 
cover,  salt  to  taste,  add  three  cups  of  milk  or  cream,  one  table- 
spoon of  butter,  one-fourth  teaspoon  white  pepper,  brown,  two 
tablespoons  of  flour;  mix  with  enough  cold  milk  to  make  a  paste, 
and  then  stir  into  the  soup  just  as  it  reaches  the  boiling  point. 

Potato  Soup. 

Eight  potatoes,  one  quart  water,  one  quart  milk,  two  small 
onions,  boil  with  potatoes,  salt  and  pepper  to  taste,  one  egg, 
one-half  tablespoonful  butter;  mash  potatoes  when  hot  and  pour 
on  them  boiling  milk  and  water  in  which  potatoes  have  been 
boiled;  put  on  fire  till  boiling;  beat  the  egg  in  the  tureen,  strain 
the  boiling  mixture  and  pour  over  egg,  stirring  constantly. 

Mrs.  R.  M.  Hitchcock. 

Chicken  Broth. 

The  water  chicken  was  boiled  in,  set  away  in  a  cool  place, 
makes  a  good  broth.  The  next  day  skim  off  all  the  fat;  take 
the  bones  of  the  chicken,  put  into  the  soup  pot  with  the  broth, 
one  onion  cut  very  fine,  one  carrot,  one  turnip,  a  small  bunch 
of  parsley,  a  little  salt  and  pepper;  let  it  boil  two  hours,  take 
out  bones  and  add  one-half  cup  of  rice  or  vermicelli,  let  it  boil 
one  hour. 

Corncob  Soup. — (Fine.) 

Cut  the  corn  off  ten  or  twelve  good  sized  ears  nice  sugar 
corn;  do  not  cut  too  close.  Put  the  cobs  on  to  boil  with  enough 
water  to  cover  well,  put  on  lid  and  boil  an  hour;  set  pot  back 
on  stove  and  lift  out  the  cobs  in  a  flat  pan  to  cool  a  little,  then 
scrape  them  well,  returning  the  scrapings  to  the  water  in  which 
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cobs  were  boiled— of  which  there  should  be  almost,  if  not  quite, 
a  quart;  add  as  much  sweet  milk,  one-half  cup  butter,  pepper 
and  salt,  and  let  come  to  a  boil;  add  a  pint  of  broken  crackers; 
set  back  on  stove  again  to  steep  two  or  three  minutes,  well  cov- 
ered, then  pour  out  and  serve.  If  made  carefully  will  be  as 
good  as  oyster  soup,  and  tastes  very  much  like  it. 

Mrs.  Geo.  M.  Dugan. 
Cream  of  Corn  Soup. 

Have  one  quart  of  veal  or  beef  stock.  Add  to  this  one  can 
of  corn,  strain  and  press  the  corn  through  a  sieve  and  add  it  to 
the  stock.  Season  well  with  salt  and  pepper,  and  replace  on 
the  fire.  Add  one  cup  of  rich  cream.  Beat  all  with  a  beater 
and  make  it  light,  if  not  thick  enough  thicken  with  a  spoonful  of 
flour.  Mrs.  Highley. 

Corn  Soup. 

One  can  corn,  one  quart  boiling  water,  one  quart  milk, 
three  tablespoons  butter  rolled  in  one  tablespoon  of  flour,  two 
eggs,  pepper  and  salt.  Drain  the  corn  and  chop  fine,  put  in 
double  boiler,  pour  on  it  the  boiling  water  and  cook  steadily  one 
hour.  Rub  through  a  colander,  to  remove  husks,  return  to  the 
fire  and  season,  boil  gently  three  minutes  then  stir  in  the  butter 
and  flour  mixed.  Have  ready  the  boiling  milk,  mix  with  the 
beaten  egg  and  pour  into  soup.  Simmer  one  minute,  stirring  all 
the  time,  take  off  the  fire  and  add  one  tablespoon  of  tomato 
catsup,  serve  immediately.  Mrs.  R.  M.  Hitchcock. 

Mock  Bisque  Soup. 

A  quart  can  of  tomatoes,  three  pints  milk,  a  large  table- 
spoon flour,  butter  the  size  of  an  egg,  pepper  and  salt  to  taste, 
small  teaspoon  soda.  Put  the  tomato  over  to  stew  and  the 
milk  in  double  boiler  to  boil,  reserving  half  a  cupful  to  mix  with 
the  flour.  Stir  the  milk  and  flour  into  the  boiling  milk  and  cook 
ten  minutes.  To  the  tomato  add  the  soda,  stir  well  and  rub 
through  a  strainer,  add  the  butter,  salt  and  pepper  to  the  milk, 
then  add  the  strained  tomato. 

Mock  Bisque  Soup. 

Stew  one-half  can  of  tomatoes  until  soft  enough  to  strain. 
Put  two  quarts  of  milk  in  double  boiler.  Measure  one-third  cup 
of  butter  and  rub  it  together  with  one  third  cup  of  flour  and  add 
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to  boiling  milk.  Let  it  cook  ten  minutes  in  double  boiler,  then 
add  one  teaspoonful  of  salt,  one-half  saltspoonful  of  pepper  and 
put  in  the  tomato  juice  just  before  serving. 

Mrs.  D.  D.  Thompson. 

Salmon  Soup, 

One-half  can  salmon,  one  quart  milk,  one  tablespoon  flour, 
salt  and  pepper  to  taste.  Melt  butter,  add  salt,  pepper,  flour 
and  salmon  chopped  very  fine;  then  add  milk.  Let  all  come  to 
a  boil.  Serve  hot  with  toasted  soda  crackers.  This  will  make 
soup  for  six  people.  Mrs.  N.  H.  Towne. 

Lobster  Chowder. 

Meat  of  one  fine  lobster,  picked  out  from  shell  and  cut  into 
bits,  one  quart  of  milk,  six  Boston  crackers,  split  and  buttered, 
one  even  teaspoonful  of  salt,  one  scant  quarter  teaspoonful  of 
cayenne  pepper,  two  teaspoonfuls  of  butter  rolled  in  one  of  pre- 
pared flour;  a  pinch  of  soda  in  the  milk.  Scald  the  milk  and 
stir  in  seasoning,  butter  and  flour;  cook  one  minute;  add  the 
lobster  and  simmer  five  minutes.  Line  a  tureen  with  the 
toasted  and  buttered  crackers,  dipping  each  quickly  in  boiling 
water  before  putting  it  in  place,  and  pour  in  the  chowder. 
Send  around  sliced  lemon  with  it. 

Stock  for  Soup. 

Five  pounds  of  beef  and  bones,  two  pounds  of  veal  (shin 
bone),  one  chicken  (take  an  old  fowl  rather  than  a  young  one, 
as  it  gives  more  taste),  two  carrots,  one-half  turnip,  one  onion, 
some  celery,  from  three  to  four  quarts  of  water,  salt  to  taste, 
but  be  careful  not  to  use  too  much.     Boil  about  five  hours. 

Julienne. 

Two  to  three  quarts  of  stock,  one  carrot,  half  a  turnip, 
one-tenth  of  a  cabbage,  half  a  leek.  Slice  your  vegetables  into 
julienne,  that  is  to  say,  into  fine  strips  about  one  and  a  half 
inches  long;  put  them  in  a  saucepan  with  some  butter  and  a  tea- 
spoonful of  sugar;  let  cook  awhile.  Pour  your  stock  over  and 
allow  to  cook  for  one  and  one-half  hours. 

Consomme. 

One  chicken,  two  pounds  veal  (shin  bone  or  hock),  one  car- 
rot,  one  onion,  some  celery,  from  three  to  four  quarts  of  stock. 
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Cut  to  pieces  the  chicken  and  the  veal,  let  them  cook  in  some 
butter  until  a  light  brown,  then  put  in  a  kettle  with  the  neces- 
sary amount  of  stock.  Allow  to  cook  slowly  for  two  hours, 
skimming  from  time  to  time.  Take  the  floating  grease  off  and 
pass  through  a  napkin. 

Bouillon. 

Six  pounds  of  beef  and  bone.  Cut  up  the  meat  and  break 
the  bones;  add  two  quarts  of  cold  water  and  simmer  slowly  five 
hours.  Strain  through  a  fine  sieve,  removing  every  particle  of 
fat.     Season  only  with  pepper  and  salt. 

Almond  Bouillon. 

One-quarter  pound  almonds,  blanched  and  chopped  fine. 
One  hard  boiled  egg  chopped.  One  grated  nutmeg.  Place 
milk  on  stove,  add  almonds,  when  seasoned  add  egg,  salt,  pep- 
per and  flour  enough  to  thicken  like  cream.  A  little  whipped 
cream  added  just  before  serving  is  excellent  in  any  cream  soup. 

Mrs.  C.  H.  Brand. 

Cream  of  Oyster. 

Put  a  piece  of  butter  size  of  an  egg,  on  the  fire  to  melt,  add 
about  one-half  a  cup  of  flour,  stirring  in  smoothly,  then  a  quart 
of  milk;  put  in  one-half  pint  of  oysters  and  a  few  sticks  of  celery. 
After  seasoned  well,  strain;  add  salt  and  pepper.  A  little  chopped 
parsley  is  also  very  nice.  Mrs.  C.  H.  Brand. 

Cheese  Soup. 

Two  tablespoons  butter,  one  tablespoon  flour,  rub  together. 
One  quart  water,  six  medium  onions,  Boil  slowly.  Two  table- 
spoons extract  of  beef.  Strain  and  pour  over  a  small  table- 
spoon of  grated  cheese.  Mrs.  E.  C.  Spinney. 

Mutton  Broth. 

One  pound  neck  mutton,  one-half  pound  barley,  one  large 
carrot,  one  small  turnip,  one  small  cabbage,  two  large  onions, 
a  little  parsley,  three  and  one  half  quarts  water,  salt  and  pepper. 

Mrs.  Shirran. 

Brown  Soup. 

After  boiling  soup  bone,  strain  and  add  a  can  of  tomatoes, 
then  strain  and  put  on  stove  again,  brown  flour  enough  to 
thicken  like  cream,  then  add  lemon  cut  in  thin  slices,  add  one 
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teaspoon  each  of  cloves,  cinnamon  and  allspice.  Just  before 
taking  up  soup  add  hard  yolk  of  egg,  for  each  person,  chop 
whites  fine  and  put  in  tureen.  Mrs.  A.  Bonnell. 

Corn  Chowder. 
One-half  pound  breakfast  bacon  sliced,  one  can  corn,  six 
medium  sized  potatoes  sliced  thin,  one  dozen  oyster  crackers. 
Put  bacon  in  kettle  and  try  it  out;  remove  the  meat  and  add 
alternate  layers  of  corn  and  potatoes,  dredging  each  layer  with 
flour  and  seasoning  with  salt  and  pepper;  cover  well  with  water, 
and  boil  three-quarters  of  an  hour,  when  near  done  add  one  pint 
of  milk;  add  crackers  when  ready  to  serve. 

Mrs.  Matt  W.  Pinkerton. 

Chicken  Gumbo  (a  New  Orleans  recipe.) 
Put  one-half  cup  butter  in  soup  kettle  with  small  table- 
spoonful  of  flour  and  a  good  sized  onion — or  two  small  ones 
sliced — stir  until  the  butter  browns,  being  careful  not  to  scorch, 
add  one-half  gallon  water  and  two  medium  sized  potatoes  cut 
thin,  a  slice  of  lean  ham  about  four  inches  square  chopped  fine, 
two-thirds  cupful  beef  chopped,  a  frying  sized  chicken  cut  up,  a 
pint  or  pint  and  a  half  of  okra  sliced,  about  a  pint  of  tomatoes 
skinned  and  sliced  and  a  good  sized  ear  of  corn  cut  from  cob 
(but  drop  the  cob  in  for  awhile),  put  salt,  pepper — both  black 
and  cayenne.  Let  boil  briskly  for  awhile,  then  cook  slowly  for 
two  or  three  hours,  stirring  often.  It  will  be  somewhat  thick  and 
possibly  very  dark,  depends  upon  the  variety  of  okra  used. 
Pour  into  tureen  and  send  to  table  with  a  dish  of  plain  boiled 
rice.  Put  a  spoonful  on  each  soup  plate  when  serving.  Some 
like  a  cupful  of  crab  meat  or  a  few  oysters  added,  or  crawfish. 
Instead  of  the  young  chicken  the  remains  of  a  cold  fowl  may  be 
be  used,  or  a  half  pound  of  lean  veal;  cooked  beef  may  be  used 
instead  of  the  raw;  if  stock  is  used  instead  of  water,  the  corn 
may  be  left  out.    Be  sure  to  stir  often.    Mrs.  G.  M.  Dugan. 

Chicken  Cream  Soup. 
Two  quarts  broth,  one  pint  sweet  cream,  two  tablespoons 
butter,  two  tablespoons  cornstarch,  one  small  onion,  two  eggs 
beaten  light.  Cut  and  mix  together  the  onion,  butter  and  corn- 
starch. Cook  a  few  minutes  and  then  put  it  in  the  soup.  After- 
wards pour  soup  over  the  beaten  egg. 

Mrs,  N.  J.  Ludington. 
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Ox  Tail  Soup. 

Two  ox-tails,  two  slices  ham,  one  ounce  butter,  two  carrots, 
two  turnips,  three  onions,  one  leek,  one  head  of  celery,  one 
bunch  savory  herbs,  pepper,  tablespoonful  salt,  two  tablespoon- 
fuls  of  tomato  catsup,  three  quarts  of  water.  Cut  up  the  tails, 
separating  them  at  the  joints;  wash  them  and  put  in  stew  pan 
with  the  butter  and  cook.  Cut  the  vegetables  in  slices  and  add 
with  the  herbs.  Put  in  one-half  pint  of  water  and  stir  over  fire 
until  juices  are  drawn.  Fill  up  stew  pan  with  the  water  and 
when  boiling  add  salt.  Skim  well  and  simmer  gently  for  four 
hours  or  until  tails  are  tender.  Take  them  out,  skim  and  strain 
the  soup,  thicken  with  flour  and  flavor  with  catsup.  Put  back 
the  tails,  simmer  for  five  minutes  and  serve.  M.  W. 

Fish  Chowder. 

Potatoes  cut  in  squares  and  boiled.  Onions  fried  in  bacon 
grease  or  bacon  cut  with  them  and  browned,  also  add  tomatoes 
with  onions.  Sliced  lemon,  spices,  salt,  pepper  and  sage.  Put 
sliced  fish  in  with  potatoes.     Let  boil  and  add  onions,  etc. 

Miss  Lora  Eidson. 

Chicken  Soup. 

Take  the  bones  of  a  roast  chicken,  the  neck,  giblets,  etc. ; 
cover  with  a  quart  or  more  of  cold  water  and  place  on  the  stove 
where  it  will  simmer  until  the  meat  falls  from  the  bones.  An 
hour  before  dinner  peel  and  slice  a  small  onion,  a  couple  of 
sticks  of  celery,  wash  a  tablespoonful  of  rice,  strain  the  chicken 
broth  over  them,  season  and  stir  occasionally  to  prevent  rice 
from  sticking.  Let  it  cook  slowly  and  skim  off  all  the  fat,  if 
any.  Mrs.  N.  Decker. 

Pea  Soup. 

Drain  the  water  from  a  can  of  peas,  or  take  a  small  cup  of 
dried  peas.  Dried  peas  should  be  soaked  over  night.  Cook 
peas  rapidly  until  very  tender.  While  cooking  mash  with  a  fork 
or  potato-masher.  When  soft  press  through  a  vegetable-masher 
or  sieve,  heat  again,  season  with  one  tablespoon  of  butter,  dash 
of  pepper  and  salt.  Add  two  cups  of  rich  milk  or  cream  to  a 
quart  of  the  peas.  Break  in  a  few  crackers.  Beef  stock  may  be 
used  in  place  of  milk. 
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Variety  Soup. 

Stock:  Take  bones  of  cold  meat  or  fresh  soup  bones, 
cover  with  cold  water  and  boil  four  hours,  or  until  water  is  about 
half  boiled  away;  strain,  set  away  over  night  to  cool  (should 
jelly  when  cold).  Take  grease  from  top.  For  variety  soup 
take  three  pints  of  stock,  six  potatoes,  two  onions,  one  carrot, 
one  stick  of  celery,  one-half  pint  of  milk,  one-half  teaspoon  of 
mixed  mustard,  one  teaspoon  of  sugar,  salt  and  pepper.  Boil 
vegetables  brown  in  the  frying  pan.  Put  all  ingredients  but 
milk  in  pot  and  boil  one  hour;  strain,  press  vegetables  through 
strainer;  add  milk;  boil  ten  minutes.  One-half  teaspoon  of 
lemon  juice  of  vinegar  just  before  serving. 

Veal  or  Mutton  Broth. 

Take  a  scrag-end  of  mutton  (two  pounds),  put  in  a  sauce- 
pan with  two  quarts  of  cold  water  and  an  ounce  of  pearl  barley 
or  rice.  When  it  comes  to  a  boil,  skim  it  well,  then  add  half  a 
teaspoonful  of  salt.  Let  it  boil  until  half  reduced,  then  strain  it 
and  take  off  all  the  fat  and  it  is  ready  for  use.  This  is  excellent 
for  an  invalid.  If  vegetables  are  liked  in  this  broth,  take  one 
turnip,  one  carrot  and  one  onion,  cut  them  in  shreds  and  boil 
them  in  the  broth  half  an  hour.  In  that  case  the  barley  may  be 
served  with  the  vegetables  in  the  broth. 

fish. 

Schedule  for  Baking  Fish. 

Whitefish,  bluefish,  bass,  haddock,  shad,  red  snapper  and 
mullet,  stuffed,  require  about  fifteen  minute  for  each  pound,  and 
frequent  basting. 

A  fish  of  three  or  four  pounds  opened  flat  in  the  pan,  from 
which  the  backbone  has  been  removed,  requires  fifteen  or  twenty 
minutes  in  a  very  hot  oven. 

Schedule  for  Broiling  Fish. 

For  small  fish  the  fire  should  be  hot  and  clear;  for  large 
ones  more  moderate,  as  the  outside  must  not  be  scorched  before 
the  inside  is  cooked. 

The  fish  should  be  well  dried  and  dredged  with  flour  or 
brushed  over  with  butter  to  keep  it  from  sticking,  and  the  broiler 
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should  be  heated  and  rubbed  with  suet  or  salt  pork  before  the 
fish  is  placed  in  it. 

The  broiler  should  be  turned  every  ten  seconds,  and  if  the 
fish  shows  signs  of  scorching  the  cooking  may  be  finished 
in  the  oven  by  laying  the  broiler  on  a  pan  as  large  as  itself 
and  placing  it  in  the  oven. 

Time  for  Broiling. 

Shad,  Trout,  Cod,  Etc., — Fifteen  to  twenty-five  minutes, 
Any  small  fish — Five  to  ten  minutes,  according  to  size. 

Schedule  for  Boiling  Fish. 

Allow  to  every  two  quarts  of  water  one  tablespoonful  of 
vinegar  and  one  teaspoonful  of  salt,  and  always  have  the  fish 
entirely  covered  with  water. 

The  water  must  neither  be  cold  nor  boiling  when  the  fish  is 
first  put  in,  but  very  warm.  If  cold  it  draws  out  the  flavor;  if 
boiling  it  gives  the  fish  a  ragged  appearance. 

Fasten  the  fish,  if  a  whole  one,  to  the  strainer  in  an  upright 
position,  never  remove  the  head  or  tail  from  any  whole  fish, 
lower  it  gently  into  the  kettle  of  warm  water,  bring  it  quickly  to 
the  boiling  point  and  then  place  it  back  or  on  the  side  of  the 
stove,  where  it  will  simmer  gently  until  done. 

Count  the  time  for  boiling  from  the  moment  water  begins 
to  bubble. 

Time  for  Boiling,  per  pound. 

Salmon — Ten  mimutes. 

Halibut — Fifteen  minutes. 

Bluefish — Ten  minutes. 

Bass — Ten  minutes. 

Haddock — Six  minutes. 

Codfish — Six  minutes. 

Small  Fish — Six  minutes. 

Lobster — Twenty  to  thirty  minutes. 

Salmon  in  Mould. 

One  can  good  salmon,  pour  oil  off  top  and  take  out  all 
bones.  Rub  salmon  with  spoon  until  smooth.  Add  two  table- 
spoons melted  butter,  half  cup  bread  crumbs,  three  well  beaten 
eggs,  pepper,  salt,  and  a  dash  of  cayenne  pepper.  Put  in  but- 
tered dish  and  steam  one  hour.    Put  on  platter  arid  pour  over 
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it  a  sauce  made  of  one  cup  milk,  one  tablespoon  corn  starch, 
wet  with  cold  milk  and  oil  from  salmon.  Boil  until  thick,  add 
one  well  beaten  egg,  and  pour  over  loaf  and  serve. 

Mrs.  J.  R.  Bright. 

Salmon  Loaf. 

One  can  salmon,  one  cup  bread  crumbs,  one  teaspoonful 
butter,  melted;  one  half  cup  milk,  two  eggs,  a  pinch  of  salt, 
pepper  and  mace.     Form  into  round  loaf  and  steam  one  hour. 

Gravy  for  Same. — Liquor  from  the  salmon,  one  cup  milk, 
one  egg,  thicken  with  flour.  The  gravy  may  or  may  not  be 
used.  Mrs.  Ruth  McElwain. 

Salmon  Balls. 

One  can  salmon,  three  eggs,  four  soda  crackers.  Roll 
crackers  very  fine,  beat  eggs  and  add  to  salmon.  Thoroughly 
mix  cracker  crumbs  and  salmon.  Make  into  balls  and  fry  in 
butter.  Mrs.  J.  P.  Bradley, 

Salmon  Loaf. 

One  two-pound  can  salmon,  four  eggs,  well  beaten,  four 
tablespoonfuls  melted  butter,  one-half  cup  grated  bread  crumbs; 
season  with  salt,  cayenne  pepper  and  minced  parsley  to  taste; 
put  in  buttered  baking  dish  and  steam  one  hour. 

Sauce  for  Salmon  Loaf. — One  cup  of  milk,  heated  to 
boiling;  stir  in  one  tablespoon  cornstarch,  dissolved  in  a  little 
cold  milk.  Take  the  liquor  from  the  salmon,  add  one  table- 
spoonful  butter,  three  teaspoonfuls  of  tomato  catsup,  cayenne 
pepper  and  salt  to  taste,  one  egg;  stir  the  mixture  with  the 
milk  and  cook  until  it  thickens.  When  the  loaf  is  cold  pour  the 
dressing  over  it  and  serve.  Lillian  M.  Cessna. 

Salmon  Loaf. 

Pick  carefully  the  skin  and  bones  from  one  can  of  salmon, 
add  four  tablespoonfuls  soft  butter,  four  eggs,  beaten  well,  one- 
half  cup  bread  crumbs,  pepper,  salt  and  one  tablespoonful 
minced  parsley.     Pack  in  buttered  mould  and  steam  one  hour. 

Mrs.  Wallace  Blake. 

Salmon  Loaf. 

One  can  of  salmon,  four  eggs,  beaten  light,  one  tablespoon 
melted  butter,  but  not  hot;  one- half  cup  fine  bread  crumbs; 
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season  with  pepper,  salt  and  parsley.  Chop  the  fish  fine,  with 
the  butter  in.  until  smooth:  beat  the  bread  crumbs  with  the 
eggs  and  season  before  working  together.  Put  in  a  buttered  dish 
and  steam  one  hour. 

Sauce. — One  cup  hot  milk,  one  tablespoon  cornstarch  or 
flour,  the  liquor  from  the  salmon,  one  tablespoon  of  butter,  one 
raw  egg.  one  tablespoon  tomato  catsup,  pinch  of  red  pepper. 
Put  the  egg  in  carefully  at  last  and  boil  one  minute. 

Mrs.  G.  H.  Hagans. 

Baked  Salmon. 

One  can  salmon,  well  broken  up.  Put  in  baking  dish  with 
alternate  layers  of  bread  crumbs  and  butter,  one  and  one-half 
cups  of  milk  poured  over  all,  three  eggs  thoroughly  whipped 
placed  on  top.     Bake  in  brisk  oven  one  hour. 

Mrs.  Pierce. 

Salmon  Mould. 

One  cup  of  salmon  rubbed  fine,  half  cup  of  bread  crubms, 
yelks  of  four  eggs,  two  tablespoonfuls  of  butter,  melt  the  but- 
ter and  mix  with  the  salmon,  add  the  other  ingredients,  season 
with  pepper  and  salt.     Put  in  a  mould  and  steam  one  hour. 

Sauce. — One  cup  of  milk,  when  hot  add  one  teaspoon  of 
corn  starch  dissolved  in  a  little  cold  milk.  Boii  one  minute, 
add  one  egg  well  beaten  and  the  oil  from  the  can  of  salmon. 

Ada  B.  Porter. 

Salmon  Loaf. 

One  can  of  salmon,  four  hard  boiled  eggs  chopped  fine, 
one  raw  egg,  one-half  cup  of  butter,  one-half  cup  milk;  salt 
and  pepper  to  taste;  eight  soda  crackers  rolled  fine,  a  little 
nutmeg  or  curry  powder;  mix  all  together,  and  form  into  a  loaf; 
bake  a  delicate  brown.  Mrs.  J.  J.  Wagoner. 

Baked  Can  Salmon. 

One  cup  milk,  one  eg?,  one  tablespoon  flour;  cook  until  it 
thickens,  then  add  teaspoonful  Worcester  sauce.  Pour  this 
over  one  can  salmon  sprinkled  with  cracker  crumbs  and  bake 
half  hour.     Serve  hot.  C.  W.  C. 

Flaked  Salmon. 

Take  a  can  of  salmon,  drain  through  a  colander,  then  pick 
with  a  fork  until  well  shredded:  put  on  to  scald  a  pint  and  a  half 
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of  milk,  rub  a  tablespoonful  of  butter  and  two  of  flour  together, 
when  the  milk  comes  to  a  boil  add  the  thickening,  some  chopped 
parsley  and  a  very  small  piece  of  onion  chopped  fine;  have  some 
stale  bread  dried  in  the  oven,  roll  and  sift;  then  put  a  layer  of 
salmon  in  baking  dish,  over  that  a  part  of  the  milk  dressing, 
then  bread  crumbs  until  the  dish  is  filled;  finish  off  with  bread 
crumbs,  and  bake  a  delicate  brown.    Elizabeth  B.  Clarke. 

Jellied  Salmon. 

One  can  of  salmon,  six  lemons,  butter  the  size  of  an  egg, 
salt  and  pepper  to  taste,  one-fourth  box  of  gelatine;  soak  the 
gelatine.  Put  butter,  salt  and  pepper  and  juice  of  four  lemons 
in  saucepan;  let  it  come  to  a  boil;  add  the  salmon,  picked  into 
small  pieces,  and  boil  again.  Line  a  mold,  bottom  and  sides, 
with  the  other  two  lemons,  cut  thin.  Pour  in  the  mixture  and 
allow  to  set.  When  ready  to  use,  turn  out  and  garnish  with 
slices  of  lemon.  Mrs.  H.  B.  Goodwin. 

Codfish  Balls. 

One  pint  of  finely-chopped  cooked  fish,  six  potatoes  (cooked), 
one  egg,  one  tablespoonful  of  butter,  two  tablespoonfuls  of 
cream  or  four  of  milk.  Mash  the  potatoes  with  the  fish,  then 
add  butter,  milk  and  egg,  and  beat  light  and  smooth;  make  into 
balls  and  fry  in  lard  enough  to  cover  them.  The  lard  must  be 
very  hot,  and  the  balls  will  then  cook  in  three  minutes. 

Mrs.  W.  Geo.  Pattison. 

Codfish  Balls. 

Wash  one  cup  of  salt  fish,  pick  into  half-inch  pieces  and 
free  from  bones.  Pare  four  or  five  potatoes;  cut  them  into  quar- 
ters, and  measure  one  pint;  put  them  with  the  fish  into  a  stew- 
pan;  cover  with  boiling  water  and  let  them  cook  until  the  pota- 
toes are  soft.  Drain  off  all  water  and  add  one  teaspoonful  of 
butter,  one-fourth  saltspoonful  of  pepper.  Mash  and  beat  very 
light,  and  while  warm  add  one  egg,  well  beaten,  and  more  salt, 
if  needed;  shape,  and  fry  one  minute  in  smoking-hot  fat. 

Mrs.  D.  D.  Thompson. 

Fish  Timbales. 

One  gill  of  milk,  one  cup  bread  crumbs,  one-half  pound 
chopped  fresh  fish,  whites  of  four  eggs,  little  salt  and  cayenne 
pepper. 


40 


New  Century  Cook  Book. 


Sauce — One  tablespoon  butter,  one  tablespoon  of  flour; 
heat;  one  cup  sweet  milk. 

To  eat  with  boiled  potatoes. 

Escalloped  Codfish,  with  Cheese. 

Soak  a  pound  of  salted  codfish  six  hours  in  tepid  water, 
then  boil  it;  when  cold,  pick  into  flakes  with  a  fork  and  season 
with  pepper.  Heat  a  cup  of  milk  to  a  boil,  stir  into  it  a  table- 
spoonful  of  butter  rolled  in  two  of  prepared  flour;  mix  with  the 
picked  fish  and  pour  into  a  bake  dish.  Strew  grated  cheese 
thickly  on  top  and  bake  in  a  quick  oven  to  a  delicate  brown.  It 
is  yet  nicer  if  you  add  a  raw  egg  to  the  mixture  before  cooking  it. 

Codfish  Balls. 

To  three  cups  of  boiled  codfish  minced  fine,  add  four  cups 
mashed  potatoes,  two  eggs  well  beaten,  and  a  little  melted  but- 
ter; mix  thoroughly;  drop  from  a  large  spoon  into  hot  fat  and 
fry  as  you  would  doughnuts.  Mrs.  P.  G.  Burns. 

Stewed  Codfish. 

White  sauce  should  be  made  first,  by  mixing  a  tablespoon- 
ful  of  butter,  an  equal  quantity  of  flour  and  a  cup  of  milk.  To 
this  compound  is  added  a  well  beaten  egg  and  two  cups  of  cod- 
fish.    Cook  a  few  moments  only.  Mrs.  P.  G.  Burns. 

Fish  Croquettes. 

Take  about  two  pounds  of  white  fish  and  boil  it  until  done, 
then  pick  it  in  small  pieces.  Put  a  large  piece  of  butter  in  the 
pan  and  melt,  and  stir  in  some  flour,  a  little  grated  onion,  a 
little  salt,  pepper  and  cayenne,  and  four  tablespoons  of  cream; 
then  stir  in  milk  until  it  is  the  right  thickness,  and  let  it  cook 
good,  then  stir  in  the  fish  and  set  it  away  to  cool;  when  cool 
shape  and  dip  in  egg  and  cracker  crumbs  and  fry  in  hot  lard. 

Mrs.  D.  Natuson. 

Cream  Fish. 

For  five  pounds  of  fish.  Boil  fish  and  pick  into  small 
pieces  when  cold;  boil  one  pint  of  milk,  thicken  with  one  table- 
spoonful  of  flour  mixed  in  a  little  cold  milk,  one  tablespoonful 
of  butter  added  to  the  milk;  when  cold  add  two  eggs  beaten 
light,  one  pint  of  fine  bread  crumbs,  one  teacup  grated  cheese; 
grease  a  dish,  put  layer  of  fish,  layer  of  bread  crumbs,  moist- 
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ened  with  thickened  milk,  layer  of  cheese;  continue  until  you 
have  a  nice  mound;  serve  on  small  dishes  with  sliced  lemon 
and  crackers.     Salmon  may  be  used  in  place  of  boiled  fish  also. 

Miss  Lora  Eidson,  Galveston,  Texas. 

Baked  Fish  with  Dressing  and  Cream  Sauce. 

Clean  well,  sprinkle  with  salt  and  pepper,  put  in  a  pan, 
make  a  dressing  same  as  for  chicken,  put  on  top  of  the  fish  and 
bake  till  tender  in  a  little  water,  make  the  sauce  and  pour  over 
when  ready  for  table,  pint  of  cream,  tablespoon  of  butter,  little 
salt,  little  flour  to  thicken  it,  boil  three  minutes  and  pour  over 
fish.  Mrs.  J.  E.  Burton. 

Fried  Smelts. 

Dry  the  fish  by  rubbing  a  little  flour  over  them,  dip  them 
in  eggs  and  fine  bread  crumbs  and  fry  in  plenty  of  very  hot  fat. 
Drain  on  a  piece  of  white  paper  and  serve  with  thin  bread  and 
butter  and  cut  lemon.  The  smelts  should  be  dry  and  crisp  and 
a  nice  golden  brown.  Mrs.  S.  F.  Morris. 

Turbot  Fish. 

Take  one  pound  can  of  salmon,  shred  and  pick  out  the  bones 
and  skin,  spread  a  layer  in  a  buttered  baking  dish,  then  a  thin 
layer  of  the  prepared  dressing  alternately  till  all  is  used. 
Sprinkle  bread  crumbs  over  the  top  and  bake  one-half  hour. 

For  the  dressing  take  one  pint  of  milk,  thicken  with  two 
tablespoons  of  flour  and  add  two  tablespoons  of  butter.  When 
cool  add  two  well  beaten  eggs,  salt  and  pepper. 

Mary  Field  Boyle. 

Turbot. 

Take  a  white  fish,  steam  until  done,  take  out  all  bones 
and  sprinkle  well  with  salt  and  pepper. 

Sauce. — Take  a  quart  of  milk,  one-quarter  pound  of  flour, 
one  bunch  of  parsley,  one  summer  savory,  one  slice  of  onion. 
Put  all  over  the  fire  and  stir  until  it  thickens  to  a  cream  and 
then  strain  through  a  sieve.  Then  take  two  eggs  and  one-half 
pound  butter  and  return  to  the  fire  until  the  egg  is  cooked.  Put 
into  a  baking  dish  first  a  layer  of  fish  and  then  one  of  the  sauce 
and  so  on  until  the  dish  is  filled.  Spread  bread  crumbs  over 
top  and  bake  half  an  hour.  Mrs,  Isaac  G.  Lombard, 
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Shredded  Fish. 

One  large  white  fish  steamed  the  day  before,  pick  the  meat 
from  the  bones  very  carefully.  Make  a  dressing  of  milk,  thick- 
ened with  flour,  a  lump  of  butter,  salt  and  pepper  with  minced 
parsley  stirred  in.  Mix  this  with  the  fish,  until  it  is  nice  and 
creamy.  Put  this  in  cups  and  cover  tops  of  cups  with  bread 
crumbs  with  a  little  butter  on  top  of  each.  Set  cups  in  a  pan 
with  a  little  water  in  the  pan  and  put  them  in  the  oven  to  brown. 

Mrs.  Rachel  Devore. 

Cold  Boiled  Fish  a  La  Vinaigrette. 

Take  the  skin  and  bones  out  and  place  in  the  centre  of  a 
dish,  have  two  cold  hard  boiled  eggs  cut  fine,  sprinkle  the  fish  with 
this  and  garnish  with  small  lettuce  leaves,  water  cresses  or  cold 
boiled  potatoes  and  beets,  cut  in  slices,  with  here  and  there  a 
sprig  of  parsley.  Serve  the  Vinaigrette  sauce  in  a  separate  dish, 
garnish  and  pour  a  spoonful  of  the  sauce  over  each  dish  as  you 
serve  it;  a  nice  dish  for  tea  or  lunch  in  summer,  and  takes  the 
place  of  a  salad. 

Turbot  a  La  Creme. 

Boil  five  pounds  of  whitefish,  take  out  all  bones  and  shred 
the  fish  very  fine.  Have  one  quart  of  milk,  one  onion  and  a 
piece  of  parsley  come  to  a  boil,  then  stir  in  a  cup  of  flour  and 
milk  and  the  yolks  of  two  eggs,  season  with  half  white  pepper, 
a  little  thyme,  salt  to  taste.  Butter  a  pan,  put  in  a  layer  of 
sauce  and  then  a  layer  of  fish  and  so  on,  finish  with  sauce  over 
it.  Sprinkle  with  cracker  crumbs  and  a  light  grating  of  cheese. 
Bake  in  a  moderate  oven  one  hour.        Mrs.  D.  Watterson. 

Fish  Turbot. 

Use  whitefish,  about  three  pounds;  steam  three-quarters  of 
an  hour,  then  place  aside  to  cool;  when  cold,  pick  meat  from 
bones  and  skin.  Make  a  sauce  by  boiling  one  and  one-half 
pints  milk,  four  tablespoonfuls  flour  and  same  of  butter,  rub  to 
a  cream,  add  salt,  pepper  and  yolks  of  three  eggs,  well  beaten. 
Stir  while  cooking.  Butter  a  dish,  put  a  layer  of  sauce  on  bot- 
tom, then  a  layer  of  fish  and  so  on  until  dish  is  full,  on  top  put 
cracker  crumbs  and  butter.  Bake  for  one-half  hour  in  quick 
oven.  Mrs.  D.  Y.  McMuelen. 
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MEMORANDA  \ 


SHELL  FISH 


"He  that  is  of  a  merry  heart  hath  a  continual  ie&st."—Prover5s  XV,  is. 


"Now,  good  digestion,  wait  on  appetite, 
And  health  on  both.''—  Macbeth. 

  ■  

..  Oysters,  Lobsters,  Crabs  and  Clams .. 

 ......MlieilU   

Oyster  Patties. 

Line  patty-tins  with  rich  puff  paste,  dry  oysters  and  season 
with  salt  and  pepper,  place  three  or  four  in  each  tin  according  to 
size,  and  add  a  little  butter,  wet  the  edges  of  the  crust  and 
cover,  pinching  the  edges  tightly  together.  Bake  about  twenty 
minutes  in  a  hot  oven.  Mrs.  J.  E.  Millman. 

French  Scolloped  Oysters. 

Throw  the  oysters  into  boiling  water,  and  let  them  bubble 
up,  not  boil  hard;  when  the  edges  cool  remove  from  liquor,  roll 
them  in  butter  with  chopped  parsley,  fine  crumbs,  salt,  pepper 
and  lemon  juice  added.  Have  some  shells  handy,  arrange  the 
oysters  in  them,  add  sufficient  of  the  liquor  to  nearly  cover, 
place  the  shells  on  a  gridiron,  and  the  moment  the  liquor  bub- 
bles up  at  the  sides  take  them  up  and  serve  at  once.  Eat  from 
the  shells.  Mrs.  Geo.  E.  Spencer. 

Fricasseed  Oysters. 

Take  a  quart  of  oysters,  drain  off  the  water,  put  into  a 
frying  pan  a  piece  of  butter  as  large  as  an  egg;  when  hot  put  in 
the  oysters.  As  soon  as  they  begin  to  cook  mix  a  teaspoonful 
of  flour  with  another  piece  of  butter,  let  it  cook  a  moment,  then 
add  one  egg  beaten  with  a  teaspoonful  of  milk,  cook  a  moment 
more  and  pour  over  toasted  bread,  Mrs.  Farrar, 
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Steamed  Oysters. 

Take  six  or  more,  as  required,  oysters  in  the  shell,  place 
them  deep,  shell  down,  in  a  steamer,  and  steam  them  five  or 
ten  minutes,  until  shell  opens;  have  ready  a  hot  plate  with  some 
fresh  butter  and  seasoning;  drop  oysters  in  plate,  and  serve  hot. 

Mrs.  A.  J.  Hamblin. 

Oysters  a  la  Poulette. 

Melt  a  tablespoon  of  butter  in  a  saucepan;  to  this  add  one 
tablespoon  of  flour.  Stir  smooth;  add  one  cup  of  cream,  one 
cup  of  chicken  broth.  Put  into  a  bowl  the  well-beaten  yolks  of 
two  eggs.  Pour  the  cream  mixture  onto  eggs,  stirring  gently. 
When  mixed,  pour  back  into  saucepan.  Add  salt  and  pepper 
to  taste — mushrooms  if  you  like,  a  handful  of  chopped  parsley. 
Cook  oysters  in  their  own  liquor  till  they  curl;  drain  them,  place 
on  hot  platter,  and  pour  the  sauce  over  them;  the  sauce  should 
be  creamy  and  smooth.    Garnish  with  points  of  toast. 

Mrs.  R.  M.  Hitchcock. 

Oyster  Omelet. 

One  dozen  large  oysters  chopped  small,  one-half  teaspoon- 
ful  salt  sprinkled  on  them,  then  let  them  stand  in  their  own 
liquor  half  an  hour:  beat  six  eggs,  yolks  and  whites  separately, 
the  former  to  a  smooth  paste,  the  latter  to  a  stiff  froth;  add  to 
the  yolks  a  tablespoon  of  rich  sweet  cream,  pepper  and  salt  to 
taste;  then  stir  in  whites.  Put  two  tablespoons  butter  in  a  hot 
frying  pan;  when  it  begins  to  fry,  pour  in  your  egg  mixture,  and 
add  the  oysters  quickly;  do  not  stir  but  with  a  broad-bladed 
knife  lift,  as  the  eggs  set,  the  omelet  from  the  bottom  of  the 
pan,  to  prevent  scorching  in  five  minutes  it  will  be  done. 
Place  in  a  hot  dish,  bottom  upward  over  the  omelet,  and  turn 
the  pan  over  with  the  brown  side  uppermost  upon  the  dish. 
Serve  at  once.  Mrs.  Jones. 

Maccaroni  with  Oysters. 

Cook  for  twenty  minutes  or  run  until  tender  one  quarter  of 
a  pound  of  maccaroni  in  salted  boiling  water;  place  one-half  in 
buttered  dish,  then  put  in  one  pint  of  oysters  dried,  rolled  in 
seasoned  crumbs  and  then  in  grated  cheese,  cover  with  the 
remainder  of  the  maccaroni;  pour  over  an  egg  beaten  with  a  cup 
of  thin  cream  and  a  saltspoon  of  salt;  sprinkle  lightly  with 
grated  cheese  and  bake  until  richly  browned. 
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Oyster  Croquettes. 

One  pint  chopped  oysters,  one  pint  cold  chopped  meat 
(veal  best),  beat  one  egg,  enough  cracker  dust  to  make  adhere 
well  form  in  cones  or  balls,  dip  in  egg  and  cracker  dust,  fry  in  hot 
lard  (plenty  of  it),  salt  and  pepper  to  taste. 

Mrs.  C.  B.  Dyson. 

Fricasseed  Oysters. 

Boil  one  cup  butter,  then  put  in  one  quart  oysters  and  let 
them  come  to  a  boil.  Take  oysters  out  of  the  hot  mixture. 
Add  to  butter,  one  cup  milk  thickened  with  one  teaspoon  flour, 
then  put  oysters  back  and  add  three  eggs  beaten.  Have  a  dish 
of  toast  ready  to  spread  them  over,  salt  and  pepper  to  taste. 

Mrs.  R.  M.  Hitchcock. 

Corn  Oysters. 

Take  eight  or  ten  ears  of  corn — with  the  milk  in,  run  a 
sharp  knife  lengthwise  of  rows  and  with  the  back  of  the  knife 
press  downward  and  squeeze  the  inside  of  the  grains  out.  To 
this  add  two  beaten  eggs,  two  tablespoonful  of  flour,  one-half 
cup  milk  or  cream,  salt  and  pepper  and  a  tablespoonful  of  but- 
ter. Mix  thoroughly  and  drop  in  small  tablespoonful  into 
skillet  with  at  least  one-half  inch  of  lard  (hot).  If  the  mixture 
is  too  thin  the  cakes  will  spread  out  and  make  ragged-edged 
cakes — add  little  more  flour,  it  depends  entirely  on  amount  of 
corn. 

Minced  Oysters. 

Cut  fine  and  strain  one  quart  oysters,  two  tablespoons  but- 
ter, three  eggs,  juice  half  lemon,  small  piece  onion,  a  little 
grated  nutmeg,  salt  and  pepper.  Put  on  stove  to  heat.  Fill 
shells,  cover  with  bread  crumbs  and  brown  in  oven. 

Mrs.  A.  W.  Harlan. 

Deviled  Oysters. 

Chop  twenty-five  oysters  fine.  Add  one-half  cup  cracker 
crumbs,  one  tablespoon  melted  butter,  one  cup  cream,  salt  and 
pepper.  Butter  oyster  shells,  or  fancy  baking  dishes,  and  fill 
with  mixture.     Bake  twenty  minutes. 

Mrs.^R.  M.  Hitchcock. 
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Fried  Oysters. 

Select  large  oysters.  Roll  in  cracker  crumbs,  then  in 
beaten  eggs,  then  again  in  cracker  crumbs.  Fry  quickly  in  hot 
fat,  in  a  wire  basket,  until  a  light  brown. 

Mrs.  John  F.  Pershing. 

Maryland  Fried  Oysters. 

Take  the  oysters  and  put  them  to  drain.  Have  your 
crackers  finely  rolled.  Season  with  salt  and  pepper,  then  take 
and  beat  two  eggs  light  and  run  the  oysters  through  the  egg; 
then  put  the  oyster  from  the  egg  to  the  cracker  dust,  stir  them 
around;  take  about  three  oysters  at  a  time  in  the  palm  of  your 
left  hand,  and  with  the  right  hand  pat  them  in  shape  of  an 
oyster,  then  put  more  very  fine  cracker  dust  on  it  and  pat 
again.  Have  ready  a  skillet  of  hot  lard,  put  your  oysters,  in 
fry  quickly  to  a  nice  brown.  Serve  very  hot.  You  will  find 
this  receipt  a  fine  one.  Mrs.  L.  W.  Murphy. 

Oysters  in  Jackets. 

One  pint  of  nice  oysters,  a  nice  piece  of  bacon  cut  in  thin 
slices.  Take  one  slice  of  bacon,  place  oyster  on  half  of  it,  turn 
the  other  half  over,  pin  together  with  wooden  toothpick,  fry 
brown  without  seasoning.     (Do  not  remove  toothpicks.) 

C.  A.  Wilson. 

Oyster  Fritters. 

One  pint  oysters,  one  egg.  Make  a  batter  as  for  pancakes, 
with  milk  and  flour;  drop  in  hot  lard  or  butter;  fry  a  light 
brown. 

Oyster  Sauce — For  Turkey. 

A  pint  of  oysters  cut  up  small  and  boiled  in  their  own 
liquor,  add  a  cup  of  cream,  tablespoon  of  flour  made  smooth 
with  part  of  the  cream,  salt,  pepper  and  butter. 

Mrs.  Jones. 

Breakfast  Relish  of  Oysters. 

Fry  one  and  a  half  dozen  oysters  a  nice  brown  and  lay 
them  on  five  or  six  slices  of  well  toasted  bread.  Over  this 
sprinkle  thickly  fine  cut  celery;  pour  over  a  pint  of  hot  milk, 
adding  butter  and  salt;  thicken  with  flour  to  the  consistency  of 
cream.     Serve  hot.  Mrs.  A.  J.  White. 
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Excellent  Lunch. 

Select  good  sized  oysters,  season  with  salt  and  pepper. 
Cut  thin  slices  of  bacon.  Wrap  each  oyster  in  a  slice  of  bacon 
and  fasten  with  a  wooden  skewer.  Put  in  a  hot  pan  just  long 
enough  to  crisp  the  bacon.    Serve  on  toast. 

Mrs.  M.  J.  Clark. 

Oyster  Pate.  (Filling  for.) 

Put  one-half  cup  butter  in  stew  pan  and  stir  in  two  table- 
spoonfuls  flour,  pepper  and  salt.  When  well  mixed  add  cup  of 
rich  milk  and  one-half  cup  oyster  liquor,  cupful  of  rolled  crack- 
ers, and  when  almost  to  a  boil  add  pint  of  oysters,  cut  up — and 
let  boil  up  a  minute — then  fill  the  pate  shells.  If  you  cannot 
get  the  "  pate  shells  "  at  your  bakery,  line  small  shells  or  dishes 
which  come  for  serving  oysters,  fish  and  corn,  and  line  with  rich 
puff  paste.    Bake,  then  fill  with  the  above  mixture. 

Mrs.  Geo.  M.  Dugan. 

Oyster  Cocktails. 

For  a  half  dozen  persons.  Mix  together  three  teaspoons 
each  of  vinegar,  grated  horseradish  and  tomato  catsup.  Six 
teaspoonfuls  lemon  juice,  and  one-third  teaspoon  of  tobasco 
sauce.  Have  small  oysters  very  cold  and  place  six  in  each 
glass,  pouring  the  sauce  over.  Mrs.  T.  B.  Ackers. 

Maryland  Oyster  Pie. 

Make  a  very  rich  pie  crust  and  line  a  deep  dish.  Take 
half  gallon  oysters  ;  season  with  pepper  and  salt,  and  half  pound 
butter;  fill  your  pan.  Sprinkle  in  some  flour  sufficient  to  have 
the  juice  a  little  thick,  lay  in  a  slice  or  two  of  crust,  then  put  on 
your  top  crust  and  slash  with  a  knife  in  the  center  and  while  the 
pie  is  cooking  keep  adding  in  all  the  juice  of  the  oyster  that  you 
may  have.  When  the  crust  is  done  so  will  the  oysters  be. 
This  is  a  fine  receipt.  Never  put  any  spice  in  an  oyster,  their 
own  flavor  is  sufficient.  Mrs.  L.  W.  Murphy. 

Scolloped  Lobster. 

Open  can  three  hours  before  using,  rub  yolks  three  eggs 
smooth  with  one  cup  cream  through  a  sieve.  Put  two  tea- 
spoonfuls  butter  into  a  spider  and  when  melted  add  one  table- 
spoonful  flour.    Stirring  fast,  add  cream  mixture,  and  when  hot 
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add  lobster.  Serve  in  baking  dish  or  individual  fish  cup.  Cover 
the  top  with  fine  bread  crumbs  soaked  in  butter.  Brown  in 
oven.  Mrs.  C.  E.  Morris. 

Deviled  Crabs. 

Pick  the  meat  from  the  shells  of  cold  boiled  crabs,  cut  it 
fine,  mix  with  it  a  tablespoonful  of  cracker  crumbs  for  every 
five  spoonfuls  of  the  meat,  the  juice  and  a  pinch  of  the  grated 
peel  of  a  lemon,  a  quarter  teaspoonful  of  made  mustard,  a  pinch 
of  cayenne  pepper  and  a  quarter  teaspoonful  of  salt.  Melt  two 
tablespoonfuls  of  butter  in  a  saucepan,  add  the  crab  mixture  and 
toss  about  with  a  silver  fork  until  very  hot.  Fill  the  back  shells 
of  the  crabs  with  this,  stick  tiny  bits  of  butter  on  top,  sift  fine 
crumbs  over  all  and  cook  to  a  light  brown  in  a  quick  oven. 
Pretty  and  inexpensive  dishes  of  colored  china,  imitating  the 
shells  and  claws  of  crabs,  in  which  deviled  and  escalloped  crabs 
may  be  baked,  are  for  sale  by  crockery  dealers.  Serve  hot. 
Pass  lemons  and  crackers  with  this  dish. 

Soft  Shell  Crabs. 

Pull  off  the  spongy  parts  on  the  back,  under  the  sides  of  the 
shell  and  from  the  lower  side  of  the  body.  Wash  and  wipe  the 
crabs,  dip  in  raw  beaten  egg,  then  in  fine  crumbs,  and  fry  in  hot 
salted  lard  about  ten  minutes.  Drain  off  the  fat,  lay  on  a  heated 
platter,  garnish  with  parsley  and  send  around  lemons  cut  into 
eighths  with  them,  also  cayenne  pepper. 

Maryland  Deviled  Crabs. 

Take  one  dozen  crabs  that  have  been  well  boiled,  take  the 
meat  from  the  shell,  shred  fine,  then  take  one  pint  bread  crumbs 
rubbed  fine,  one-fourth  pound  good  butter,  pepper,  salt  and  dry 
mustard,  about  one  teaspoonful  of  mustard  will  be  enough,  pep- 
per and  salt  to  taste,  rub  everything  together,  place  back  in  the 
shell  and  pack  it  in  very  hard,  place  a  small  lump  of  butter  on 
top  of  the  crab,  put  in  the  oven  and  bake  until  they  are  a  nice 
brown.    Serve  in  shell  hot.  Mrs.  L.  W.  Murphy. 

Baked  Crabs. 

Crab  meat  of  twelve  crabs,  three  small  onions,  chopped, 
put  into  pan  (frying  pan)  with  two  slices  of  moistened  bread 
(add  a  little  butter),  two  tomatoes  chopped  fine;  let  brown,  then 
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add  two  hard-boiled  eggs,  chopped;  pepper,  salt,  oil,  vinegar, 
celery,  to  taste;  sprinkle  bread  crumbs,  squeeze  lemon  juice  over 
top  and  bake  in  the  shell  of  crab  for  one-half  hour.  Serve  with 
sliced  lemon  and  crackers.  Miss  Lora  Eidson. 

Deviled  Crabs. 

Boil  ten  or  twelve  crabs,  take  off  the  under  shell,  take  out 
spongy  parts  and  sandbag,  pick  all  meat  out  of  back  shell  care- 
fully (so  as  not  to  break  it)  and  out  of  claws;  to  this,  chopped 
well,  put  three  or  four  hard-boiled  eggs,  small  cup  bread  crumbs, 
pepper  (also  little  cayenne,  or  peprika),  a  good  tablespoonful 
butter;  mix  all  together  with  one  raw  egg,  two  tablespoonfuls 
vinegar  to  spoonful  Worcestershire  sauce;  fill  shells,  sprinkle 
some  crumbs  over  and  bake  light  brown;  serve  hot;  if  any  left, 
may  be  re-heated  for  another  meal. 

Mrs.  George  M.  Dugan. 
Soft  Shell  Crabs. 

Remove  the  claws,  wash  well  and  wipe,  open  carefully  and 
take  out  the  spongy  part  and  sand  bag,  season  inside  and  out 
with  salt  and  pepper,  dip  in  batter  (or  in  egg,  then  in  corn  meal 
or  crackers),  and  fry  light  brown;  serve  very  hot. 

Mrs.  G.  M.  Dugan. 

Clam  Stew. 

Lay  the  clams  on  a  gridiron  over  hot  coals,  taking  them 
out  of  the  shells  as  soon  as  open,  saving  the  juice;  add  a  little 
hot  water,  pepper,  a  very  little  salt  and  butter  rolled  in  flour 
sufficient  for  seasoning;  cook  for  five  minutes  and  pour  over 
toast.  Mrs.  M.  L.  S. 

Clam  Fritters. 

Twelve  clams  chopped  or  not,  one  pint  milk,  three  eggs, 
add  liquor  from  clams,  salt  and  pepper  and  flour  enough  for  thin 
batter;  fry  in  hot  lard.  M.  A.  T. 
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##3  MEMORANDA 


4. 


AAAA  J.  A  J.  A  A  A  A  A  J.J.AA  J.  J.  J.  J.  A  XiJ.1 11  A  A  J.  J.  A  A 

IMEATSAND  POULTRY  1 


"  What  meat  doth  this  our  Ctesar  feed  upon 
That  he  is  grown  so  great?  " — Shakespeare. 


"Not  meats  but  cheerfulness  makes  the  feast." 
—  i^ini"  

MEATS. 

SCHEDULE  FOR  ROASTING  MEAT,  POULTRY  AND  GAME. 

To  roast  properly  the  oven  should  be  very  hot  for  the  first 
fifteen  minutes;  then  the  draughts  should  all  be  closed  and  the 
heat  moderated  for  the  rest  of  the  time.  This  insures  a  crust 
over  the  outside  of  the  roast,  which  retains  the  juices. 

A  roast  should  be  basted  every  fifteen  minutes  with  a  little 
well-seasoned  stock,  if  convenient;  do  not  have  water  in  the  pan, 
as  the  steam  from  it  keeps  the  crust  from  forming.  Salt  and 
pepper  may  be  shaken  over  after  the  first  fifteen  minutes,  and  it 
should  be  dredged  thoroughly  with  flour  on  all  sides  before  plac- 
ing in  the  oven. 

TIME  FOR  ROASTING,  PER  POUND. 

Beef  ribs  (rare) — Eight  minutes. 

Beef  ribs  (well  done) — Twelve  minutes. 

Beef  (rolled,  without  bones) — Twelve  minutes. 

Beef  Round — Twelve  minutes. 

Mutton  saddle  (rare) — Nine  minutes. 

Mutton  Loin  (rare) — Eight  minutes. 

Mutton  Leg  (rare) — Ten  minutes. 

Mutton  Leg  (well  done) — Fifteen  minutes. 

Mutton  Shoulder  (stuffed) — Fifteen  minutes. 

Lamb  (well  done) — Fifteen  minutes. 

Veal  (well  done) — Twenty  minutes. 
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Pork  (well  done) — Twenty  minutes. 
Venison  (rare) — Ten  minutes. 
Goose — Eighteen  minutes. 
Chicken — Fifteen  minutes. 

TIME  FOR  ROASTING  WHOLE. 

Turkey  of  Eight  Pounds — One  hour  and  three-quarters. 

Turkey  of  Fourteen  Pounds— Three  hours. 

Tame  Duck— Three-quarters  of  an  hour. 

Wild  Duck  (very  hot  oven) — Fifteen  minutes. 

Partridge — Thirty-five  minutes. 

Grouse — Twenty  minutes. 

Small  Birds  (hot  oven) — Fifteen  minutes. 

Liver — Two  hours. 

Braised  Meat — Three  to  four  hours. 

Fillet  (hot  oven) — One-half  hour. 

SCHEDULE  FOR  BOILING  MEATS  AND  POULTRY. 

To  retain  the  flavor  in  meats  they  should  be  plunged  into 
rapidly  boiling  water,  covered  closely  with  a  lid,  and  after  fifteen 
minutes  the  kettle  may  be  drawn  aside  and  the  lid  removed,  and 
the  ebullition  should  be  slow. 

Do  not  wash  the  meat,  but  cleanse  it  by  rubbing  with  a 
damp  cloth. 

Tough  meat  should  be  cooked  longer  and  more  slowly  than 
tender  cuts. 

Never  put  salt  and  pepper  on  meat  before  the  outside  is 
seared — that  is,  before  a  crust  has  been  formed  by  the  coagula- 
tion of  the  albumen  on  the  surface — because  they  draw  out  the 
rich,  nourishing  juices. 

Never  pierce  meat  with  a  fork  while  it  is  cooking  for  the 
same  reason.  Use  wooden  paddles  or  spoons  if  it  has  to  be  turned. 

Corned  beef  should  be  put  to  boil  in  cold  water. 

TIME  FOR  BOILING,    PER  POUND. 

Corned  beef — Thirty  minutes. 
Ham — Twenty  minutes. 
Mutton — Fifteen  minutes. 
Turkey — Fifteen  minutes. 
Chicken — Fifteen  minutes. 
Fowl — Twenty-five  minutes. 
Tripe — Four  to  five  hours, 
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SCHEDULE  FOR  BROILING  MEAT,  POULTRY  AND  GAME. 

In  broiling  mutton  chops  or  beefsteak  the  fire  must  be  brisk 
and  bright.  The  broiler  should  be  heated  and  rubbed  with  a 
bit  of  fat  cut  from  the  meat. 

The  beefsteak  or  chops  should  be  placed  in  it  with  the  fat 
edge  near  the  handle,  so  that  the  drippings  may  run  down  over 
the  meet  as  it  cooks. 

The  broiler  should  first  be  held  near  the  coals  ten  seconds 
for  each  side  of  the  meat,  then  it  may  rest  supported  by  the  top 
of  the  stove,  but  it  must  be  turned  every  ten  seconds. 

A  steak  should  offer  a  slight  resistance  to  the  touch  and 
should  puff  up  between  the  wires  of  the  broiler  when  it  is  done. 
It  should  be  full  of  juice,  of  an  even  red  color — rare,  not  raw. 

The  same  rule  applies  to  chops. 

TIME  FOR  BROILING. 

Steak  one  and  a  half  inches  thick — Ten  to  fifteen  minutes. 
Steak  two  inches  thick — Fifteen  to  twenty  minutes. 
English  mutton  chops — Ten  minutes. 
French  mutton  chops — Eight  minutes. 
Quails,  over  hot  coals — Four  minutes  for  each  side. 
Partridge — Twenty  minutes,  inside,    next  the  coals;  five 
minutes  more  for  the  skin  side. 
Grouse — Fifteen  minutes. 
Squabs — Ten  to  fifteen  minutes. 

Spring  chicken — Twenty  to  twenty  -  five  minutes  over  a 
slow  fire. 

All  birds  should  be  broiled  with  the  inside  next  the  coals 
first,  and,  with  the  exception  of  the  quail,  should  only  have  the 
skin  side  down  long  enough  to  brown  it. 

All  broiled  food  should  be  sprinkled  with  salt  and  pepper 
and  spread  with  butter  as  soon  as  done,  and  served  immediately 
on  a  hot  platter.  It  may  be  decorated  in  a  variety  of  ways — with 
parsley,  lemon,  watercress,  toasted  bread,  or  served  with  any 
small  vegetables  or  fancy  fried  potatoes,  or  mashed  potato  or 
spinach,  according  to  the  meat  used. 

Veal  Loaf, 

Two  and  one-half  pounds  fresh  veal,  ground;  one-quarter 
pound  pickled  pork,  ground;  one-half  teacupful  rolled  cracker 
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crumbs,  two  whole  eggs,  well  beaten,  salt,  pepper  and  a  little 
sage.  Mix  all  together  well  and  form  into  a  loaf.  Bake  one 
hour  without  basting. 

Veal  Loaf. 

Four  pounds  of  raw  veal  chopped  fine,  one  tablespoon  of 
salt  (heaping),  one  tablespoon  of  black  pepper  (even),  three 
tablespoons  of  cream  or  milk,  eight  pounded  butter  crackers,  two 
eggs,  one  nutmeg,  piece  of  butter  size  of  an  egg.  Mold  into 
loaf,  put  in  a  pan  with  a  little  water  in  bottom,  place  over  the 
top  bits  of  butter,  sprinkle  with  cracker  crumbs.  Bake  two 
hours,  basting  with  water  and  butter.  Other  meats  can  be  pre- 
pared the  same  way.  Mrs.  I.  J.  Hamner. 

Veal  Loaf. 

Two  pounds  veal  steak,  one-fourth  pound  raw  salt  pork, 
six  butter  crackers  (rolled),  two  beaten  eggs,  pepper  and  salt  to 
taste.  Keep  a  little  salt  and  water  in  bake  pan  to  baste  with. 
Bake  in  a  slow  oven.  Mrs.  U.  H.  Struble. 

Veal  Loaf. 

Two  and  one-half  pounds  veal,  one-half  pound  salt  or  fresh 
pork  chopped,  one  cup  cracker  crumbs,  two  eggs,  salt  and  pep- 
per. Mix  all  together.  Make  in  a  loaf;  sprinkle  with  cracker 
crumbs  on  the  top,  with  pieces  of  butter.  Put  one  pint  of 
water  in  pan  and  cook  about  one  hour,  basting  occasionally. 

Veal  Loaf. 

Four  pounds  of  lean  veal,  one  one-half  pounds  of  salt  pork, 
chopped  fine  and  well  mixed,  one  teaspoon  salt,  one-half  tea- 
spoon pepper,  one  cup  bread  crumbs,  two  eggs,  mold  in  a  nice 
loaf  and  place  in  a  dripping  pan,  filled  part  full  of  water;  bake 
three  hours  in  a  moderate  oven,  basting  often;  when  done  let 
stand  in  pan  until  cold.  Mrs.  R.  T.  Reeve. 

Veal  Loaf. 

Three  pounds  raw  veal,  chopped  fine  with  one-fourth  pound 
salt  pork,  three  well  beaten  eggs,  six  butter  crackers  rolled  fine, 
one  tablespoon  salt,  one  and  one-half  tablespoon  of  sage,  one 
desert  spoon  pepper,  one-half  teaspoon  cloves,  mix  in  a  loaf, 
stick  bits  of  butter  over  top,  bake  two  hours  in  a  tight  roasting 
pan  if  possible,  Mrs.  W.  A.  Lowell, 
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Veal  Loaf. 

Three  pounds  uncooked  veal,  three-fourths  pound  salt  pork, 
both  ground  fine,  one  cup  rolled  crackers,  two  eggs  well  beaten, 
one  teaspoon  sugar,  four  teaspoons  salt,  two  teaspoons  pepper, 
bake  two  (2)  hours.  Mrs.  A.  O.  McLain. 

Veal  Loaf. 

Three  pounds  of  veal  chopped  with  two  slices  of  salt  pork, 
six  rolled  crackers,  one  teaspoon  pepper,  one  tablespoon  salt, 
one-half  teaspoon  mace,  three  hard-boiled  eggs,  grated,  one  nut- 
meg. Mix  well  and  bake  two  hours,  basting  with  a  little  butter 
and  water.    Excellent.  Mrs.  L.  C.  Pitner. 

Veal  Loaf. 

To  every  two  pounds  of  veal  add  one-half  pound  of  salt 
pork  (have  it  ground  in  machine),  then  add  salt  and  pepper  to 
taste.  Three  well  beaten  eggs,  four  soda  crackers,  rolled  fine. 
Mix  thoroughly,  cover  the  bottom  of  granite  dish  with  water, 
put  meat  in  and  press  down  firm;  beat  another  egg  and  pour  over 
top,  and  bake  in  slow  oven  two  hours.  Beef  may  be  used 
instead  of  veal,  if  preferred.  Mrs.  Watson. 

Veal  Loaf. 

Three  pounds  veal,  chopped  fine,  six  rolled  crackers,  three 
hard  boiled  eggs,  one  teaspoon  pepper,  one  tablespoon  salt,  one- 
half  teaspoon  mace,  one  nutmeg,  one-half  pound  salt  pork. 
Mix  well  and  bake  in  loaf  two  hours.  Baste  with  water  and 
butter.  Mrs.  George  Metcalf. 

Veal  Loaf. 

Three  pounds  lean  veal,  boiled  and  chopped  or  minced  fine, 
three  rolled  crackers,  two  eggs,  one-half  cup  butter,  two  cups 
water,  in  which  the  meat  was  boiled.  Season  with  sage,  salt  and 
pepper.     Mix  well  and  bake  two  hours  slowly. 

Mrs.  R.  M.  Hitchcock. 

Veal  Loaf. 

Three  pounds  veal,  chopped  fine,  one-half  pound  salt  pork, 
chopped  fine,  three  eggs,  pepper  to  taste,  salt  to  taste,  sage  to 
taste,  piece  of  butter  size  of  egg,  five  Boston  crackers  rolled 
fine,  stir  with  the  eggs  and  butter,  one  cup  hot  water.  Pack  in 
a  bread  pan  and  bake  three  hours.     Slice  when  cold. 

Mrs.  Mick. 
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Veal  Squabs. 

Have  veal  cutlets  cut  quite  thin,  make  a  dressing  of  bread 
crumbs  as  for  roast  turkey,  season  the  dressing  with  a  little 
finely  chopped  onion,  spread  each  cutlet  with  the  dressing.  Lay 
a  good  sized  oyster  in  the  center  of  each  cutlet,  roll  up  tightly 
and  tie  with  stout  white  cotton;  place  in  a  dripping  pan,  pour  in 
a  cup  of  hot  water,  cover  and  bake  till  meat  is  done;  thicken 
the  gravy  and  pour  it  around  the  squabs  as  they  lie  on  a  hot 
dish.  Mrs.  Ruth  McElwain. 

Pressed  Veal. 

Three  pounds  chopped  veal,  one-half  onion  chopped,  one 
teaspoon  each  of  salt,  pepper  and  nutmeg,  two  tablespoons  of 
cream,  one  of  melted  butter,  four  eggs,  four  crackers  rolled 
fine.  Mix  all  together,  place  in  a  bread  tin,  put  upside  down  in 
a  roasting  pan  and  bake  one  hour  and  half. 

Mrs.  J.  E.  Stuart. 

Bewitched  Veal. 

Have  the  butcher  chop  together  three  pounds  of  lean  veal 
and  half  a  pound  of  salt  pork.  Add  a  tablespoonful  of  minced 
onion,  half  a  grated  nutmeg,  saltspoonful  of  red  pepper,  half 
teaspoonful  of  salt,  three  eggs,  well  beaten,  and  a  small  teacup 
of  milk.  Pack  into  a  buttered  breadpan,  cover  with  cracker 
dust  and  bake  two  hours  and  a  half,  basting  occasionally  with  a 
mixture  of  hot  water  and  melted  butter.  Cool  in  the  pan,  and 
when  ready  to  serve  cut  in  thin  slices.  What  remains  can  be 
kept  on  ice  for  future  use. 

Beef  Loaf. 

Three  pounds  beef,  chopped  fine,  three  eggs  beaten  to- 
gether, six  crackers  rolled,  one  tablespoonful  salt,  one  table- 
spoonful  melted  butter,  one  teaspoon  pepper,  sage  to  taste.  Mix 
well  and  moisten  with  milk.  Put  a  little  water  in  bottom  of 
pan  and  cover  while  baking.     Bake  one  hour  and  a  quarter. 

Mrs.  F.  P.  Richards. 

Beef  Loaf. 

Three  pounds  of  beef,  chopped  fine,  three  eggs  beaten  to- 
gether, six  crackers  rolled  fine,  or  their  equivalent  in  bread 
crumbs,  one  teaspoonful  pepper,  one  tablespoonful  salt  and  one 
of  melted  butter;  sage  and  herbs  to  taste.     Mix  all  together  in 


60 


New  Century  Cook  Book. 


shape  of  a  loaf;  put  in  a  pan  with  a  little  water  and  bits  of 
butter;  invert  a  pan  over  it  and  bake  an  hour  and  a  quarter, 
basting  occasionally.     When  cold  slice  very  thin  and  serve. 

Mrs.  Prentiss  Warner  Drew. 

Beef  Loaf. 

Two  and  one-half  pounds  of  beef,  chopped  fine,  one-half 
pound  of  pork,  chopped  fine,  one  cup  of  bread  or  cracker 
crumbs,  one  cup  sweet  milk,  cayenne  pepper,  salt.  Press  into 
pan,  cover  with  cracker  crumbs  and  bits  of  butter  and  a  little 
water.    Bake  two  hours.  Mrs.  B.  F.  Sheets. 

Beef  Loaf. 

Two  pounds  round  steak,  chopped  fine  while  raw,  six 
tablespoons  cracker  crumbs,  two  eggs,  butter  size  of  an  egg,  one 
heaping  teaspoonful  each  salt  and  pepper,  one  pint  water;  mix 
thoroughly,  place  the  pan  with  loaf  in  another  of  water  and 
bake  in  quick  oven  one  hour  and  a  quarter.  When  cold  will 
slice. 

Beef  Loaf. 

Two  pounds  chopped  beef,  one  pound  chopped  pork,  four 
rolled  soda  crackers,  two  eggs  well  beaten,  one  tablespoon  salt, 
one  teaspoon  pepper,  summer  savory  or  grated  nutmeg  for 
flavor.    Bake  one  hour  in  moderate  oven. 

Mrs.  Albert  Vorkeller. 

Beef  Loaf. 

Two  and  one-half  pounds  of  beef,  one-half  pound  of  pork 
chopped  fine,  two  eggs,  one  cup  of  sweet  milk,  one  cup  of 
cracker  or  bread  crumbs,  salt  and  pepper.  W  nen  ready  for 
oven  cover  with  crumbs  and  bits  of  butter  and  a  little  water. 
Bake  two  hours.  Mrs.  R.  Wagner. 

Beef  Loaf. 

Two  pounds  hamburg  steak,  mix  with  two  tablespoonfuls 
bread  crumbs,  one-half  cup  milk,  season  with  salt,  pepper  and 
onion,  if  liked;  place  in  pan  with  one  tablespoonful  dripping 
and  one-fourth  cup  water.  Bake  in  oven  forty  minutes  to  one 
hour.     Serve  hot  or  cold.  ■ 
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A  la  mode  Beef. 

Six  pounds  of  the  upper  part  of  the  round  of  beef,  half  a 
pound  of  fat  salt  pork,  three  tablespoonfuls  of  butter,  two 
onions,  half  a  carrot,  half  a  turnip,  two  tablespoonfuls  of  vine- 
gar, one  of  lemon  juice,  one  heaping  tablespoon  of  salt,  half  a 
teaspoonful  of  pepper,  two  cloves,  six  allspice,  a  small  stick  of 
cinnamon,  a  little  bouquet  of  sweet  herbs,  three  pints  of  boiling 
water,  and  four  tablespoonfuls  of  flour;  cut  the  pork  in  thick 
strips,  and  with  a  large  larding  needle  draw  through  the  meat;  put 
the  butter  in  a  six-quart  stew  pan,  and  when  it  melts  add  the 
vegetables  cut  fine;  let  them  cook  five  minutes,  stirring  all  the 
while;  put  in  the  meat,  which  has  been  well  dredged  with  the 
flour,  brown  on  one  side  and  then  turn  and  brown  on  the  other; 
add  one  quart  of  water,  stir  well,  and  then  add  the  pint,  with 
the  spice  herbs,  vinegar,  salt  and  pepper;  cover  tightly,  and 
simmer  gently  four  hours;  add  the  lemon  juice;  let  it  cook 
twenty  minutes  longer;  take  up  the  meat  and  draw  the  stew  pan 
forward,  boil  rapidly  fifteen  minutes,  skim  off  all  the  fat;  strain 
the  gravy  on  the  beef  and  serve.  Miss  Prickett. 

Beef  a  la  Mode. 

Cut  slits  in  round  of  beef  and  draw  through  them  thin  slices 
of  bacon,  spiced  with  a  mixture  of  ground  allspicey  cloves  pepper 
and  salt,  then  rub  spices  all  over  the  beer;  put  round  in  a  deep 
dish,  add  one-half  cup  of  vinegar  and  stand  over  night  in  fluid 
and  spices;  next  morning  add  one  chopped  onion,  two  carrots 
and  a  table  spoonful  of  lard,  cover  closely  and  let  all  steam 
together  for  four  hours;  when  nearly  done  flour  well  on  both 
sides.    This  beef  is  very  nice  sliced  when  cold  or  re-steamed. 

Beef  Roll. 

One  and  one-half  pound  sirloin  steak  chopped  very  fine, 
one-fourth  cup  bread  crumbs,  one  egg  well  beaten,  one-fourth 
of  an  onion  grated,  piece  of  half  a  lemon,  salt  and  pepper  to 
taste;  mix  all  together,  boil  five  eggs  hard,  shell  and  cut  tips  of 
ends,  fit  together  in  a  row,  put  meat  in  a  greased  pan,  lay  the 
eggs  in  the  center  and  form  the  meat  around  them  in  shape  of  a 
roll;  take  three  thin  slices  of  bacon,  place  across  the  top,  place 
in  the  oven  and  bake  half  an  hour,  basting  three  or  four  times; 
baste  before  putting  in  oven;  slice  when  cold. 

Mrs.  Blatchford. 
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Jellied  Meat. 

Take  four  pigs  feet  with  legs  to  first  joint;  soak  and  scrape 
thoroughly.  Put  in  kettle  of  water  without  salt,  boil  until  ten- 
der and  the  bones  will  fall  out.  Take  meat  from  liquor  and  set 
away  to  cool.  Remove  grease  from  liquor  when  cold.  Take 
good-sized  shank  of  beef;  boil  until  tender  without  salt;  re- 
move from  liquor  next  day.  Cut  meat  of  pigs  feet  and  beef  in 
small  bits,  put  jelly  from  feet  into  kettle,  add  meat  and  heat  to 
boiling  point:  season  pepper  and  salt,  pour  into  molds  when 
cold:  slice  and  serve.  Mrs.  \V.  H.  Xewey. 

Roast  Lamb. 

Put  the  lamb  in  the  oven  with  a  dressing  made  as  for  a 
turkey,  without  water  in  the  pan.  Bake  from  two  to  three 
hours.     Serve  with  mint  sauce. 

Mint  Sauce — Four  tablespoons  of  chopped  mint,  two  table- 
spoons of  sugar,  quarter  of  a  pint  of  vinegar,  a  pinch  of  salt,  mix 
an  hour  or  two  before  using.     It  can  be  served  hot  or  cold. 

Roast  Lamb  in  Green  Tomato  Sauce. 

Pour  boiling  water  over  three  green  tomatoes  and  remove 
the  skins.  Put  two  tablespoons  of  butter  in  a  sauce-pan.  add 
one  small  onion  chopped  fine,  and  fry  until  soft,  but  not  brown: 
put  m  the  sliced  tomatoes,  cover  close  and  cook  fifteen  minutes; 
add  three-fourths  of  a  teaspoonful  of  salt,  one-fourth  saltspoon 
of  pepper,  one  and  one-half  teaspoonful  of  nnely  chopped  mint, 
and  sprinkle  over  it  one  tablespoon  of  floor;  add  one  and  one- 
half  cupful  of  soup  stock  and  cook  five  minutes.  Cut  from  a 
cold  roast  of  lamb  eight  nice  slices  of  serving  size.  Lay  the 
pieces  in  the  sauce  just  long  enough  to  become  heated  through, 
then  lay  on  a  hot  dish,  pour  the  sauce  over  and  serve. 

Miss  Ada  Carlisle. 

Corn  Beef. 

After  washing  put  on  in  boiling  water;  change  the  water 
after  boiling  half  an  hour,  covering  with  boiling  water  the  second 
time  and  adding  water  as  it  boils  away,  allowing  thirty  or  forty 
minutes  to  a  pound.  Cook  the  cabbage  in  a  separate  vessel, 
using  some  of  the  meat  liquor  to  boil  it  in.  Potatoes  can  be 
steamed  in  a  colander  over  the  meat.        Mrs.  W.  H.  Bush. 
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Beef's  Heart  Stewed. 

Wash  the  heart  well,  and  cut  into  squares  half  an  inch  long. 
Stew  them  for  ten  minutes  in  enough  water  to  cover  them.  Salt 
the  water  slightly  to  draw  out  the  blood,  and  throw  it  away  as  it 
rises  in  scum  to  the  top.  Take  out  the  meat,  strain  the  liquor 
and  return  the  chopped  heart  to  it,  with  a  sliced  onion,  add  a 
little  pepper  and  large  piece  of  butter,  stew  until  the  meat  is 
tender,  add  table-spoonful  of  flour,  boil  up  once  and  serve. 

Roast  Pork. 

Wash  pork,  rub  salt  and  pepper  in  well,  sprinkle  with  thyme, 
dredge  flour  over  it,  bake  in  a  slow  oven.         Mrs.  Justine. 

Pork  Steaks. 

To  fry  pork  steak  requires  twenty  or  thirty  minutes,  turn 
them  often,  pour  off  a  part  of  the  fat  when  they  are  half  done, 
then  dip  steaks  in  bread  crumbs  with  a  little  powdered  sage  and 
lay  back  into  frying  pan,  when  done  take  up,  dredge  a  little 
browned  flour  into  the  gravy,  a  little  salt,  pour  in  a  gill  of  boil- 
ing water,  as  soon  as  it  boils  up  turn  it  upon  the  steaks. 

Deviled  Ham  Loaf. 

Take  two  teaspoons  of  cracker  or  bread  crumbs,  a  quarter 
of  a  pound  of  ground  ham,  two  cups  milk,  using  a  portion  to 
moisten  the  ham,  stir  in  two  eggs,  add  salt  to  taste,  put  in 
a  buttered  pan  and  bake  in  a  moderate  oven.  Serve  cold,  cut 
in  thin  slices  and  garnish  with  parsley.  Mrs.  Watson. 

Scrappel. 

Take  the  head,  heart  and  tongue  of  pork,  boil  until  the 
flesh  falls  from  the  bones,  remove  the  bones,  chop  the  meat 
fine.  Set  the  liquor  in  which  the  meat  was  boiled  to  one  side 
while  the  meat  is  being  prepared.  Remove  the  fat  that  has 
come  to  the  surface.  Be  careful  that  the  small  particles  of 
bone  are  removed.  Then  return  to  the  fire  the  liquor  and 
chopped  meat.  When  it  boils  then  thicken  with  corn  meal  and 
a  handful  of  flour,  sift  the  two  in  carefully  to  prevent  lumps, 
season  well  with  salt,  pepper  and  sage.  Cook  one  hour,  stirring 
constantly.  Afterward  place  on  the  back  of  the  range  in  posi- 
tion to  boil  slowly.  When  done  pour  into  square  pans  to  mold. 
When  cold  cut  in  slices  and  fry  as  you  would  mush.  This 
will  keep  several  weeks  in  cold  weather. 

Mrs.  H.  O.  Bates. 
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Lunch  Nest. 

Take  the  mashed  potatoes  left  from  dinner  and  make  tbem 
into  balls,  and  dip  them  into  egg  and  then  in  cracker  crumbs. 
Fry  in  hot  lard  to  a  light  brown  (for  the  egg).  Slice  about  three 
potatoes  and  make  into  Saratoga  chips,  slice  about  three  pota- 
toes and  make  into  shoestrings,  and  fry  to  a  light  brown.  Line 
a  platter  with  lettuce  leaves,  then  line  that  with  Saratoga  chips, 
and  then  the  shoestrings,  and  lay  the  egg  in  the  nest. 

Mrs.  Gunn. 

Stuffed  Baked  Tenderloins,  or  "  Poor  Man's  Turkey." 

Cut  open  the  tenderloins  lengthwise,  then  stuff  with  a  dress- 
ing of  bread  or  cracker  crumbs,  a  teaspoonful  of  butter,  some 
oysters,  chopped  celery,  and  a  little  sage  or  onion,  if  desired. 
Salt  and  pepper  to  taste.  Skewer  or  sew  together,  lard  with  a 
strip  of  bacon  or  salt  pork,  and  bake  in  a  pan  with  a  little  water. 
Baste  well.  Rose  E.  Bruce. 

Sweetbread  Croquettes. 

One  pair  sweetbreads,  one  pan  calf's  brains;  scald  to 
blanch,  then  cook  until  tender  in  salt  water.  When  cold, 
chop  fine,  and  take  one  teacup  of  rich,  sweet  cream,  one  table- 
spoon of  butter,  one  tablespoon  of  flour.  Put  butter  to  warm. 
When  it  begins  to  bubble,  stir  in  the  flour  until  smooth;  add  the 
cream.  When  cold  it  will  make  a  thick,  white  sauce.  Stir  this 
into  the  chopped  meat;  season  with  salt,  pepper  and  celery  salt. 
Make  into  croquettes  by  taking  a  spoonful  at  a  time;  dip  in  egg, 
roll  in  cracker  crumbs  and  fry  in  hot  lard.  Very  nice  with  mush- 
room sauce.  Carrie  Anderson. 

Veal  Croquettes. 

One  pint  of  chopped  cooked  veal,  one  tablespoonful  of 
butter,  two  teaspoons  of  flour,  one  small  onion  minced  fine, 
one  cup  of  milk,  one  egg,  season  to  taste.  Put  the  butter  and 
flour  in  a  saucepan;  cook  until  smooth,  stirring  constantly;  add 
the  milk  and  onion,  and  when  cool  add  the  veal  and  egg;  roll  in 
oblong  shapes,  dip  in  beaten  egg,  then  in  bread  crumbs  and  fry 
in  hot  lard. 

Chicken  Croquettes. 

One  chicken  boiled  and  cut  up  fine,  four  ounces  of  butter, 
three  tablespoons  flour,  one-half  pint  cream  or  stock,  one-half 
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lemon,  season  with  pepper  and  salt;  melt  butter,  stir  in  flour, 
then  add  the  rest.  Mix  up  well,  and  form  the  shape  like  oysters; 
dip  in  beaten  yolks  of  eggs,  then  in  cracker  crumbs  and  fry  in 
hot  butter.  Bella  Reeve. 

Ragout  or  Baked  Hash. 
Chop  very  fine,  cold  meat  (beef,  veal  or  chicken).  To  one 
pint  or  one  and  one-half  pints  add  one  or  two  onions,  a  cup  of 
bread  crumbs,  pepper  and  salt.  Mix  well  together  with  the 
gravy  that  was  left  (if  beef  gravy  take  off  the  cold  tallow), 
butter  baking  dish  and  put  the  mixture  in — smooth  over  nicely — 
scatter  a  few  bits  of  butter  over  the  top  and  pour  over  a  small 
cup  of  stock  or  water  and  bake  at  least  one-half  hour  or  until 
light  brown.    Serve  in  baking  dish.        Mrs.  G.  W.  Dugan. 

Sweetbreads,  with  Mushrooms. 

Take  one  pair  of  sweetbreads,  parboil,  blanche  and  slice 
them,  one  dozen  mushrooms,  chopped  coarsely,  one-half  pint  of 
cream,  one  gill  of  mushroom  liquor,  one  tablespoonful  of  butter, 
one  tablespoonful  of  flour,  yolks  of  two  eggs,  salt  and  white 
pepper;  cook  the  butter  and  flour  together  over  boiling  water, 
pour  upon  them  the  cream  and  mushroom  liquor,  stir  until 
smooth,  and  lay  in  the  sweetbreads,  let  them  cook  three  min- 
utes, put  in  the  chopped  mushrooms  and  seasoning,  then  add 
the  beaten  yolks  of  the  eggs,  very  slowly,  stirring  all  of  the  time. 
Cook  two  minutes  after  the  eggs  are  in,  and  serve. 

Mrs.  James  Angus. 

Roasted  Sweetbreads. 

Parboil  sweetbreads  in  salt  water  for  twenty  or  thirty  min- 
utes; pick  off  the  hanging  skin;  lard  each  with  several  strips  of 
bacon;  lay  in  baking  dish;  sprinkle  flour  over  and  pepper;  put 
lump  of  butter  in  each  and  roast  a  nice  brown.  May  be  sent 
to  table  garnished  with  water  cress  to  be  eaten  with  tomato  or 
mushroom  sauce,  or  may  be  placed  in  center  of  platter  with 
green  peas  poured  around.  Mrs.  Geo.  M.  Dugan. 

Calves  Brains — (Served  Like  Sweetbreads). 
Take  two  or  three  sets  of  calves  brains;  boil  them  a  few 
minutes  to  set  them;  then  take  off  outside  skin,  but  don't  break 
them.  Dip  in  beaten  egg,  then  in  cracker  crumbs,  and  fry  a 
nice  brown  in  lard  and  butter.  Turn  frequently  so  that  they 
will  be  done  through  and  not  burn,    Serve  with  tomato  sauce 
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poured  over  as  sent  to  table,  or  lay  in  center  of  platter  and 
pour  stewed  green  peas  around.  They  make  as  pretty  a  dish 
as  sweetbreads  and  to  most  people  more  delicate. 

Mrs.  G.  M.  D. 

Hash  and  Eggs. 

Chop  up  meat  for  hash,  add  chopped  potatoes,  and  just  a 
little  flour  to  hold  it  together;  moisten  flour  with  a  little  water; 
salt  and  pepper,  grease  gem  pans  and  fill  each  pan  nearly  half 
full  of  hash,  then  break  an  egg  in  the  remaining  half,  or  on  top 
of  hash;  salt  and  pepper  and  a  little  butter;  bake  twelve  or  fif- 
teen minutes  or  until  eggs  are  well  cooked. 

Miss  Lora  Eidson. 

Beef  or  Pork  Pie. 

Boil  the  required  quantity  of  fresh  lean  pork  or  beef,  cut  in 
small  pieces  in  plenty  of  water,  season  with  salt  and  pepper, 
boil  till  very  tender;  make  a  crust  as  for  baking  powder  biscuits, 
and  line  a  two-quart  dish  with  the  paste;  then  add  alternate 
layers  of  meat  and  small  pieces  of  dough  until  the  dish  is  two- 
thirds  full,  season  the  broth  with  plenty  of  butter  and  slightly 
thicken  with  flour;  pour  over  the  meat  and  cover  with  the  paste 
and  bake  until  done.  Mrs.  Watson. 

POUliTRV. 

How  to  Use  Cold  Fowl. 

Cut  up  meat  and  mince  finely  without  any  skin;  put  the 
bones,  etc.,  into  a  stew  pan  with  a  sliced  onion,  little  piece  of 
mace  and  a  bay  leaf,  add  one  pint  of  water  and  let  stew  for  an 
hour;  then  strain,  adding  tablespoonful  Worcester  sauce;  take 
two  hard-boiled  eggs  chopped  fine,  mix  with  the  fowl,  add  salt 
and  pepper  and  put  in  the  gravy  with  a  little  finely  minced 
lemon  peel,  one  tablespoonful  of  flour  mixed  with  a  little  water; 
let  the  whole  come  to  a  boil,  and  serve  on  a  platter  with  narrow 
strips  of  toast  around  the  edge,  or  upon  toast. 

Chicken  or  Veal  Pie. 
Cut  cold  turkey,  duck,  chicken  or  veal  from  the  bones,  slice 
two  or  three  potatoes  and  put  on  to  stew  in  the  gravy  left  over 
or  in  stock,  with  little  pepper  and  salt;  make  a  nice,  rich  pastry, 
have  a  baking  pan  or  dish  that  can  send  to  table,  line  it  with  the 
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pastry,  break  the  white  of  an  egg  into  it  (drop  the  yolk  into  cup 
to  use  later)  and  rub  it  all  over  the  bottom  and  sides,  leaving  it 
in;  this  will  keep  the  gravy  from  soaking  into  the  bottom  crust; 
put  in  layer  of  meat,  some  of  the  stewed  potatoes  and  few  little 
pieces  of  pastry;  then  more  meat  and  potatoes,  till  pan  is  full 
enough;  put  on  top  a  few  pieces  butter,  a  little  sprinkle  of  flour, 
a  little  salt,  some  chopped  parsley,  all  the  gravy  and  enough 
milk  to  almost  fill  the  pan;  put  on  top  crust,  having  first  wet  the 
edges  of  the  paste  so  that  the  top  will  stick,  press  it  firmly  all 
around  the  edges  and  cut  two  or  three  slits  in  the  top  crust 
large  enough  to  pour  more  milk  in,  if  needed;  roll  out  a  piece  of 
pastry  and  cut  two  strips  about  two  inches  wide,  four  or  five 
inches  long,  cut  each  one  into  three  narrow  strips  and  plat  a 
three-plat  "  and  lay  on  the  top  of  the  pie  (midway  between  the 
centre  and  the  edge);  then  take  the  yolk  of  the  egg  to  mix  with 
a  tablespoonful  of  water,  and  with  a  little  cloth  brush  the  whole 
top  of  the  pie,  to  make  it  brown  nicely;  pour  the  rest  into  the 
pie;  bake  at  least  one-half  hour  in  an  oven  not  too  hot;  if  gravy 
seems  to  have  cooked  up,  pour  in  some  more  hot  milk,  or  a  lit- 
tle water  or  stock.  Mrs.  Geo.  M.  Dugan. 

Rice  Chicken  Pie. 

Boil  a  quart  of  rice,  add  three  well  beaten  eggs,  butter, 
pepper  and  salt;  stir  this  well.  Season  your  chickens  with  but- 
ter, onions,  mace,  pepper  and  salt;  put  them  into  a  saucepan 
and  let  them  boil  till  tender;  then  line  your  dish  with  the  rice, 
put  a  layer  of  chicken,  then  a  layer  of  rice  until  the  dish  is  filled. 
Cover  with  a  thick  layer  of  rice.  Be  sure  and  have  plenty  of 
gravy  with  your  chicken  and  bake  for  three-quarters  of  an  hour. 

Mrs.  Robertson. 

Creamed  Chicken. 

Two  cups  of  cold  cooked  chicken.  Cut  in  pieces  and 
cook  in  the  following  sauce:  Two  tablespoons  of  butter,  two 
tablespoons  of  flour,  one  cup  chicken  stock,  one-half  cup  cream, 
one-quarter  teaspoon  of  salt,  dash  of  pepper,  one-quarter  tea- 
spoon of  celery  salt.  Very  nice  for  lunch,  served  on  half  of  a 
biscuit.  Mrs.  H.  N.  Mudge. 

Creamed  Chicken, 

One  chicken  of  four  and  one-half  pounds,  four  sweet- 
breads and  one  can  of  mushrooms.    Boil  chicken  and  sweet- 
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breads,  and  when  cold  put  up  as  for  salad.  In  a  saucepan  put 
four  coffee  cups  or  one  quart  cream;  in  another  four  large 
tablespoons  butter  and  five  even  ones  of  flour;  stir  until  melted, 
then  pour  on  the  hot  cream,  stirring  until  thickened.  Flavor 
with  a  small  half  of  a  grated  onion  and  a  very  little  grated  nut- 
meg; season  highly  with  black  and  red  pepper. 

Put  chicken  and  ingredients  together  with  sweetbreads 
and  mushrooms  in  a  baking  pan,  cover  with  bread  crumbs  and 
pieces  of  butter  and  bake  twenty  minutes.    Mrs.  A.  J.  White. 

Pressed  Chicken. 

Boil  one  or  two  chickens  in  a  small  quantity  of  water,  with 
a  little  salt.  When  thoroughly  done,  take  all  the  meat  from  the 
bones,  keeping  the  light  and  dark  meat  separate,  chop  fine  and 
season.  Put  in  a  pan  a  layer  of  dark  and  light  meat,  add  the 
liquor  it  was  boiled  in,  which  should  be  about  a  cupful.  Press 
with  a  small  weight.     When  cold  cut  in  slices. 

Mrs.  A.  J.  O.  Leary. 

Pressed  Chicken. 

Stew  slowly  two  chickens,  cut  up  small,  until  the  meat 
drops  from  the  bones,  then  take  out  and  chop  fine,  let  the 
liquor  boil  down  to  a  cupful.  Add  to  it  butter  the  size  of  an 
egg,  a  teaspoon  of  pepper,  little  allspice  and  a  beaten  egg,  stir 
through  the  meat.  Mrs.  Forester. 

Jellied  Chicken. 

One  good  sized  chicken,  boiled  until  tender.  Take  out  and 
save  liquor.  Pick  up  in  small  pieces.  Add  to  liquor  one  box 
gelatine,  salt  and  pepper,  small  piece  of  butter.  Put  all  back  in 
kettle,  boil  a  few  minutes,  then  pour  in  mould  to  get  cold. 

Mrs.  E.  Burling. 

Chicken  Croquettes. 

One  chicken  boiled  in  salted  water  till  tender,  when  done  take 
bones  of  chicken  and  add  to  the  chicken  water  and  boil  down  till 
strong;  butter  size  of  small  egg,  brown  in  kettle,  add  one-half 
cupful  of  flour  to  butter;  one-half  large  onion  and  three  sprigs 
of  parsley  chopped  together;  a  little  of  the  crisp  part  of  lettuce; 
one  and  one-half  cupfuls  stock;  one-half  grated  nutmeg;  juice  of 
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one-fourth  lemon;  salt  to  taste.  Add  this  to  chopped  chicken 
and  put  away  to  stiffen;  when  cold,  make  into  forms;  dip  twice 
into  egg  and  cracker  crumbs  and  fry  in  lard. 

Mrs.  Isaac  G.  Lombard. 

Scalloped  Chicken. 

One  tablespoon  each  of  butter  and  flour  rub  smooth,  heat  a  pint 
of  milk  to  boiling,  add  the  butter  and  rlour  and  cook  until  thick, 
season  to  taste.  Add  chicken  chopped  fine;  cover  with  cracker 
crumbs  and  brown.  Mrs.  Allan  A.  Gilbert. 

Roasted  Quails. 

Cover  the  breasts  with  very  thin  slices  of  bacon  or  rub  them 
well  with  butter;  roast,  basting  them  often  with  butter.  Fifteen 
or  twenty  minutes  will  cook  sufficiently.  Salt  and  pepper  to 
taste.  Serve  on  a  hot  dish.  Bread  sauce  can  be  served  with 
them.  Mrs.  Gee. 

Broiled  Quails. 

Clean,  wash,  and  split  down  the  back.  Lay  in  cold  water 
half  an  hour.  Wipe  carefully,  season  with  salt  and  papper,  and 
broil  on  a  gridiron  over  a  bright  fire.  When  done,  lay  in  a  hot 
dish,  butter  on  both  sides  well,  and  serve  at  once.  Pigeons, 
woodcock,  and  small  birds  may  be  broiled  in  the  same  manner, 
and  are  delicious  and  nourishing  fare  for  invalids. 

Duck  Boiled  (Very  Fine). 

Have  ready  two  or  three  pints  of  good  stock,  drop  into  it 
and  cook,  one  carrot,  one  onion  and  one  turnip  with  a  few 
spices  and  a  bay  leaf;  let  this  boil  one-half  or  three-quarters  of 
an  hour;  squeeze  one  pint  of  tomato  through  sieve  and  add  to 
stock.  Tie  up  the  duck  well,  which  has  been  carefully  dressed, 
put  it  in  the  stock  and  boil  three-quarters  of  an  hour.  Take  it 
up  and  set  it  back  on  stove.  Strain  the  stock.  Put  one-fourth 
pound  of  butter  in  pan  and  two  tablespoonfuls  of  flour,  mix  and 
heat  thoroughly,  then  stir  in  stock.  Remove  strings  from  duck 
and  lay  it  nicely  on  dish  and  pour  sauce  over  it.  Decorate 
edges  with  trimmed  bread,  cut  in  fancy  shapes,  fried  or  toasted, 
also  carrot  and  turnip  cut  like  comb  teeth  and  last  some  split 
olives  and  serve  hot.  Mrs.  G,  M.  D. 
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Mock  Duck. 

Take  two  large  tenderloins  and  split  open,  then  sew  one 
side  together,  fill  with  turkey  dressing  and  sew  up  the  other 
side;  season  with  salt  and  pepper  and  sprinkle  over  with  flour 
and  small  pieces  of  suet  or  lard  on  top  and  bake  one  hour. 
Have  a  little  water  in  bottom  of  pan  and  baste  often. 

Mrs.  Watson. 

Dressing  or  Stuffing  for  Fowls. 
For  an  eight  or  ten-pound  turkey  use  one  loaf  of  stale 
bread.  Cut  in  small  pieces  and  place  in  a  suitable  dish.  Pour 
tepid  water  not  warm,  for  that  makes  it  heavy)  over  it,  let  it 
stand  one  minute,  for  it  soaks  very  quickly.  Now  take  up  a 
handful  at  a  time  and  squeeze  it  hard  and  dry  with  both  hands, 
as  you  go  along  place  it  in  another  dish.  This  process  makes  it 
very  light.  When  all  is  pressed  dry,  toss  it  all  up  lightly 
through  your  fingers.  Now  add  about  a  teaspoonful  of  pepper 
and  salt,  also  a  teaspoonful  of  powdered  summer  savor}7  and  the 
same  amount  of  sage  or  the  green  herb  minced  fine.  Add  half 
a  cup  of  melted  butter  and  a  beaten  egg,  or  not.  Work 
thoroughly  ail  together  and  it  is  ready  for  dressing  either  fowls, 
fish  or  meats.  A  little  chopped  sausage  in  turkey  dressing  is 
considered  by  some  an  improvement  when  well  incorporated 
with  the  other  ingredients.  For  geese  and  ducks  the  stuffing 
may  be  made  the  same  as  lor  turkey,  with  the  addition  of  a  few 
slices  of  onion  chopped  fine. 

Oyster  Dressing. 

This  is  made  the  same  as  the  above,  with  the  exception  of 
half  a  can  of  oysters  drained  and  slightly  chopped  and  added  to 
the  rest.  If  desired,  omit  the  summer  savory  and  sage  when 
oysters  are  used.  This  is  used  mostly  with  boiled  turkey  and 
chicken,  and  the  remainder  of  the  can  of  oysters  used  to  make 
an  oyster  sauce  to  be  poured  over  the  turkey  when  served. 
Served  generally  in  a  separate  dish,  to  be  dipped  out  as  a  per- 
son desires. 

SAUCES  FO$  MEATS. 

Bechamel  Sauce. 

To  serve  with  boiled  fowls,  hot  or  cold.  Put  two  pints 
white  stock  in  a  stew  pan  with  small  bunch  of  parsley,  two 
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cloves,  one  bay  leaf,  small  bunch  of  savory  herbs,  three  or  four 
mushrooms;  add  salt.  When  it  has  boiled  long  enough  to 
extract  the  flavor,  strain  and  boil  again  until  it  is  nearly  one-half 
reduced.  Mix  one  tablespoonful  of  arrowroot  with  one  pint  of 
cream.  Simmer  for  five  minutes  and  add  to  the  reduced  stock 
to  simmer  slowly  for  ten  minutes. 

Dutch  Sauce  for  Baked  Fish. 

Place  in  stewpan  one-half  teaspoon  flour,  two  ounces  but- 
ter, four  tablespoons  vinegar,  one  egg  or  yolks  of  two.  Set  on 
fire  and  stir  constantly  until  thick,  but  not  boiling.  Add  juice 
of  one-half  lemon  and  pour  on  baked  fish  as  sent  to  table. 

Mrs.  G.  M.  D. 

Tomato  Sauce  for  Breaded  Chop. 

One  tablespoonful  of  flour,  one  tablespoonful  of  butter,  one 
tablespoonful  of  vinegar.  Boil  with  one  cup  of  tomato  juice, 
add  three  tablespoonfuls  of  cream,  with  pepper,  salt  and  sugar 
to  taste.  Lillian  M.  Cessna. 

Caper  Sauce. 

Butter  size  of  an  egg  and  two  teaspoonfuls  of  flour  melted 
together,  add  one-half  teacup  hot  water  and  about  three  table- 
spoonfuls  of  capers  to  as  much  of  the  liquor,  let  smmer  gentlv 
(not  boil)  and  serve,  if  to  be  served  with  boiled  leg  of  mutton, 
pour  part  of  it  over  meat  and  the  rest  in  the  gravy  boat. 

"  Mrs.  G.  M.  D. 

Sarsa  for  Meats.  (Spanish.) 

One-half  dozen  ripe  tomatoes,  one  onion,  two  green  pep- 
pers, chopped  all  fine  and  add  salt  and  vinegar  to  taste. 

Mrs.  W.  H.  Perry. 

Mixed  Mustard  (fine). 

One-fourth  pound  mustard,  juice  of  two  lemons,  butter 
size  of  a  walnut,  yolks  of  two  eggs,  and  one-fourth  cup  of  sugar, 
add  the  lemon  juice,  butter,  sugar  and  mustard  to  vinegar  and 
set  on  to  cook;  when  nearly  done  stir  in  the  eggs,  if  not  thin 
enough  add  vinegar  while  cooling.  Mrs.  B.  F.  Head. 
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I 


Whatever  earth,  all  bearing  mother,  yields.*' — Milton. 


SCHEDULE  FOR  BOILING  VEGETABLES. 

A  vegetable  should  always  be  perfectly  fresh.  It  takes 
twice  the  time  to  cook  if  it  is  stale.  If  at  all  wilted  it  should  be 
placed  in  cold  water  in  the  ice  box  for  half  an  hour  longer,  ac- 
cording to  its  condition.  It  should  be  thoroughly  washed  to  re- 
move all  foreign  substances. 

It  should  never  be  salted  until  entirely  or  nearly  cooked. 
Those  who  have  never  tried  this  method  have  lost  half  the  de- 
licious sweet  flavor  of  fresh  corn,  peas,  asparagus,  beans,  car- 
rots, onions,  etc. 

Macaroni  and  rice,  which  takes  the  place  of  a  vegetable, 
require  salt  when  they  are  put  to  cook. 

The  water  should  be  boiling  fast  before  the  vegetable  is 
placed  in  it.  It  should  then  boil  more  gently  and  the  kettle 
should  not  be  covered. 

An  overdone  vegetable  cooked  in  a  covered  vessel  loses  both 
color  and  shape. 

TIME  FOR  BOILING. 

Turnips — One-half  hour  or  longer. 

Beets — One  hour  if  young,  three  hours  if  old. 

Onions — Forty  minutes. 

Parsnips — One  hour  or  longer. 

Potatoes— Twenty  minutes. 

String  beans — Thirty  minutes. 

Lima  Beans — Forty  minutes. 

Asparagus--Twenty-five  minutes.  Longer  at  the  end  of 
the  season. 

Cabbage — Twenty  minutes. 
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Cauliflower — Twenty  minutes. 
Peas — Twenty  minutes. 
Spinach — Twenty  minutes. 
Green  Corn — Fifteen  minutes. 

Potatoes  Au  Gratin.  . 

Hash  cold  boiled  potatoes,  put  on  the  stove  with  little 
milk,  butter  size  of  an  egg,  and  boil  five  minutes;  season  with 
salt  and  pepper  (use  just  enough  milk  to  make  them  creamy), 
then  put  in  a  baking-dish  and  put  one-half  cup  grated  cheese, 
two  tablespoons  dry  bread  crumbs,  mix  crumbs  and  cheese  to- 
gether, and  put  melted  butter  over  the  top.     Bake  until  brown. 

Mrs.  Bovee. 

Netherlands  Potatoes. 

Chop  eight  potatoes  fine,  one  tablespoon  of  lard  in  frying 
pan.  When  hot  drop  potatoes  in  and  salt  to  taste.  Don't 
turn  them  until  a  light  brown. 

Delmonico's  Potatoes. 

Pare  and  cut  into  dice  enough  potatoes  to  fill  a  quart 
measure;  butter  a  granite  baking-pan,  put  in  a  layer  of  potatoes, 
and  a  sprinkle  each  of  salt,  pepper,  chopped  onion  and  parsley; 
dot  bits  of  butter  about.  Then  another  layer  of  potatoes,  with 
the  seasoning  and  butter,  until  all  the  potatoes  are  used.  Fill 
up  with  milk  enough  to  let  the  potatoes  show  through.  Bake 
in  a  moderate  oven  three-quarters  of  an  hour.  You  may  use 
cold  boiled  potatoes  if  you  like.         Mrs.  J.  W.  Nicholson. 

Filled  Potatoes. 

Bake  smooth,  medium-sized  potatoes  until  soft,  about 
three-quarters  of  an  hour.  Remove  from  oven,  cut  off  top, 
take  out  all  the  potatoes  you  can  without  breaking  the  skin. 
Mash,  season  as  for  mashed  potatoes;  refill  the  skins  and  return 
to  oven  until  brown.  If  put  in  the  broiler  the}'  will  brown 
much  sooner.  Lizzie  C.  Johnson. 

Scalloped  Potatoes. 

After  peeling  potatoes,  slice  very  thin,  and  put  in  baking 
dish,  first  a  layer  of  potatoes  and  then  a  layer  of  rolled  crackers, 
until  the  dish  is  full;  season  each  layer  with  salt,  a  little  pepper 
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and  plenty  of  butter,  fill  the  dish  with  milk  and  cover.  Bake 
two  hours  in  slow  oven;  remove  cover  about  half  an  hour  before 
done  to  brown  the  top.  Mrs.  Watson. 

Potatoes  Anna. 

Pare  the  potatoes  and  cut  them  lengthwise  into  slices  one- 
quarter  of  an  inch  in  thickness,  carefully  put  the  slices  together 
so  as  to  retain  the  original  shape  of  the  potato  and  then  run  two 
wooden  toothpicks  through  to  keep  it  together.  Parboil  for  ten 
minutes,  then  put  in  baking  pan,  baste  with  a  little  butter  melted 
in  hot  water  and  bake  until  potatoes  are  tender,  basting  them 
often  in  the  meanwhile. 

Warmed-up  Potatoes. 

Have  ready  a  clean,  well-heated  spider,  in  which  put  just 
butter  enough  to  keep  the  potatoes  from  sticking,  have  potatoes 
chopped  as  for  hash,  season  with  salt  and  pepper,  with  a  few 
bread  crumbs  sprinkled  in;  put  in  spider,  cover  until  thoroughly 
heated,  then  uncover  if  you  wish  to  brown,  just  before  taking 
from  the  fire  stir  in  enough  sweet  milk  (cream  is  better)  to 
moisten  nicely,  serve  while  hot.  Mrs.  Ruth  McElvain. 

Larded  Potatoes. 

Pare  nice  large  potatoes  and  cut  a  hole  in  the  center  with 
an  apple-corer,  fill  the  cavity  with  chopped  salt-pork  and  bake 
in  baking-pan  with  a  little  water,  season  the  potatoes  well  with 
pepper. 

Spanish  Fried  Potatoes. 

Make  a  thin  batter  of  milk  and  flour  and  one  well  beaten 
egg,  add  salt  and  pepper  to  season,  cut  cold  boiled  patotoes  in 
thick  slices,  dip  in  the  batter  and  fry  in  butter  and  lard. 

Mrs.  O.  Jones. 

Potato  Croquettes. 

Boil  six  white  potatoes  and  mash  them  until  very  smooth. 
Add  one  egg,  a  lump  of  butter  the  size  of  a  walnut  and  salt  to 
taste.  With  the  hands  roll  into  balls  as  large  as  a  small  lemon, 
but  perfectly  round.  Coat  them  with  egg,  then  sifted  bread 
crumbs  and  drop  into  deep  boiling  lard.  The  lard  must  be 
smoking  hot.  Cook  three  at  a  time.  They  will  brown  in  about 
two  minutes.  Mrs.  P.  G.  Burns. 
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Baked  Sweet  Potatoes. 

Select  medium  sized  potatoes,  scrape,  split  lengthwise, 
steam,  or  boil  until  nearly  done,  drain  and  put  in  pudding  dish, 
placing  over  them  lumps  of  butter,  salt,  pepper,  a  thick  sprink- 
ling of  sugar,  and  bake  brown.  Mrs.  A.  W.  Harlan. 

Sliced  Sweet  Potatoes. 

Boil  potatoes  the  day  before  using.  Peel  and  slice  them 
rather  thick,  put  bits  of  butter  in  bottom  of  baking  pan,  sprinkle 
sugar  over  the  butter,  put  a  layer  of  potatoes,  then  butter  and 
sugar,  then  more  potatoes,  and  so  on  until  pan  is  full;  pour 
over  a  cupful  of  water,  put  in  oven,  and  after  it  begins  to  cook 
moisten  once  or  twice  with  a  little  butter  and  water  to  dissolve 
the  sugar  and  prevent  its  drying  on  top  of  potatoes. 

Mrs.  Annie  Philip. 

Stuffed  Tomatoes. 

First  cut  inside  from  the  tomatoes, pass  through  a  colander, 
then  add  celery,  chopped  fine,  cayenne  pepper,  salt  and  a  good 
deal  of  mayonnaise  dressing,  then  freeze  and  put  in  tomato 
cups  with  whipped  cream  on  top. 

Okra  and  Tomatoes. 

Take  a  pint  of  okra  and  the  same  amount  of  tomatoes,  let 
okra  be  young,  slice  it  and  skin  the  tomatoes;  put  them  in  a  pan 
without  water,  add  a  tablespoonful  of  butter,  an  onion  chopped 
fine,  some  pepper  and  salt  and  stew  them  three-quarters  of  an 
hour. 

Stuffed  Baked  Tomatoes. 

Cut  off  the  top  of  a  medium  sized  tomato,  scrape  out  the 
center  and  lay  it  aside  to  mix  with  the  filling.  Filling  to  be 
made  of  cracker  or  bread  crumbs,  chopped  celery,  a  small  piece 
of  butter,  salt  and  pepper.  Mix  this  filling  with  the  scraped 
out  center,  adding  a  little  onion  if  desired.  Put  in  tomato 
and  bake  slowly.  Roze  E.  Bruce. 

Panned  Tomatoes — (Maryland  Style). 

Wash  tomatoes  and  cut  them  in  rather  thick  slices  (do  not 
skin),  place  them  in  dripping  pan,  sprinkling  with  pepper  and 
salt  and  a  dust  of  flour.    Put  them  into  a  hot  oven  to  cook, 
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when  brown  and  done  place  in  pan  some  lumps  of  butter  and 
enough  new  milk  or  cream  to  lightly  cover  bottom  of  pan,  let  it 
boil  up  well — serve  hot.  Mrs.  J.  M.  Melville. 

Tomato  Relish. 

Thirty  ripe  tomatoes,  twelve  sour  apples,  ten  onions,  six 
peppers,  five  tablespoons  salt,  one  pint  vinegar,  sugar  to  taste. 
Scald  and  skin  the  tomatoes,  pare  and  core  the  apples,  peel  the 
onions,  and  remove  seeds  from  the  peppers,  then  chop  all  very 
fine;  mix  thoroughly  and  stew  them  slowly  for  an  hour  and  a 
half.  Mrs.  J.  R.  Patterson. 

Baked  Cucumbers. 

Baked  cucumbers  are  delicious.  Peel  good  sized  cucumbers, 
cut  them  in  two  lengthwise  and  remove  the  seeds  and  soft  part, 
keeping  the  shape  perfect.  To  three  cucumbers,  take  three- 
quarters  of  a  cup  of  soft  bread  crumbs  and  rub  into  them  butter 
the  size  of  a  small  egg  and  a  teaspoon  of  finely  chopped  onion. 
Season  this  with  a  large  saltspoon  of  salt  and  a  good  dash  of 
cayenne.  Sprinkle  a  salt  spoon  of  salt  over  the  cucumbers,  fill 
them  with  the  seasoned  bread  crumbs  and  bake  until  the  cucum- 
bers are  very  soft  and  the  filling  a  nice  brown. 

Mrs.  E.  C.  Spinney. 

Escalloped  Onions. 

Cut  the  onions  in  very  thin  slices.  Let  them  lie  in  salt  and 
water  for  an  hour.  Then  place  a  layer  in  a  deep  dish,  cover 
with  bread  and  cracker  crumbs  and  season  with  salt  and  pepper 
and  butter.  Proceed  in  this  way  until  the  dish  is  full.  Cover 
with  milk  and  bake  one  hour  and  a  half. 

Mrs.  J.  M.  Clark. 
Scalloped  Tomatoes. 

Chop  one  onion  fine,  put  in  sauce  pan  with  two  tablespoons 
of  flour  and  a  little  butter,  three  or  four  sausages  already  boiled 
and  taken  out  of  their  casings,  three  tablespoons  of  bread  crumbs, 
a  little  parsley.  Chop  well  together,  mix  with  soup  stock  or 
milk,  cool  five  minutes,  fill  tomatoes  with  it — put  bread  crumbs 
and  a  piece  of  butter  on  each,  bake  for  fifteen  minutes. 

Mrs.  S.  Blatchford. 
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Rice  Balls. 

One  cup  of  boiled  rice,  one  egg,  and  a  little  salt,  make  in 
balls,  roll  in  cracker  crumbs  and  fry  same  as  doughnuts. 

Mrs.  Johnson. 

To  Cook  Mushrooms. 

Egg  with  mushrooms  comes  under  the  head  of  dainty  dishes. 
Put  half  a  can  of  mushrooms  drained  from  the  liquor,  over  the 
fire  with  a  large  tablespoonful  of  butter,  and  a  little  salt  and 
pepper.  Let  them  get  thoroughly  heated  and  turn  into  a  baking 
dish;  break  over  them  enough  eggs  to  cover  the  top,  being  care- 
ful not  to  break  the  yolks.    Serve  when  the  eggs  are  set. 

Cold  Slaw. 

One  small  head  of  cabbage  chopped  very  fine,  two-thirds 
of  a  cup  of  vinegar,  two-thirds  of  a  cup  of  rich  cream,  two 
tablespoons  of  sugar,  salt  and  pepper  to  taste.  Put  vinegar  in 
large  dish,  add  salt,  pepper  and  sugar,  then  add  cream,  stirring 
all  the  time,  beat  until  frothy,  then  add  cabbage. 

Mrs.  Mary  McCreary. 

Cold  Slaw. 

Wash  a  fine  head  of  white  cabbage,  of  medium  size,  in 
plenty  of  cold  water  and  cut  in  thin  slices.  Put  in  a  porcelain 
lined  saucepan  over  the  fire,  half  a  cupful  each  of  vinegar  and 
water,  two  tablespoonful  of  butter,  half  a  saltspoonful  of  white 
pepper,  and  a  level  teaspoonful  of  salt,  and  let  them  just  begin 
to  boil,  then  draw  the  saucepan  to  the  side  of  fire  where  its  con- 
tents will  not  boil,  stir  in  the  yolks  of  four  raw  eggs,  and  as  soon 
as  this  sauce  is  stirred  smooth  pour  over  the  cabbage. 

Mrs.  Ballentine. 

Cauliflower  with  Cheese. 

Boil  cauliflower  and  put  in  baking  dish  and  stir  in  it  the 
white  sauce  usually  served  with  it  (made  of  butter  and  flour,  to 
which  is  added  one-half  pint  of  hot  water,  pepper  and  salt)  and 
over  this  put  a  teacupful  of  grated  cheese  and  bake  till  cheese 
is  cooked  and  serve.  Left-over  cauliflower  is  good  served 
this  way. 

Escalloped  Corn. 

Cover  the  bottom  of  a  dish  with  canned  corn,  put  a  layer 
of  bread  crumbs,  pepper,  salt  and  butter  to  taste,  then  another 
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layer  of  corn,  covering  with  bread  crumbs,  season  and  butter. 
Add  milk  enough  to  make  it  moist  and  put  in  oven,  bake. 

Mrs.  J.  A.  White. 

Baked  Corn. 

Grate  eight  large  ears  of  corn,  half  pint  of  milk,  two  eggs, 
salt  and  pepper  to  taste,  one  tablespoonful  each  of  sugar  and 
butter.  Beat  eggs  light,  add  milk,  grated  corn,  sugar,  salt  and 
melted  butter.     Bake  in  earthern  dish  until  light  brown. 

Mrs.  W.  F.  Cochran. 

Escalloped  Onions. 

Select  those  of  uniform  size,  remove  outer  skins,  then  boil 
in  water  until  nearly  done,  drain  them  and  put  in  an  earthern 
baking  dish,  with  a  layer  of  cracker  crumbs,  bits  of  butter,  salt 
and  pepper.  Pour  over  this  milk  to  nearly  cover  and  bake  half 
an  hour  or  until  done. 

Oyster  Plant  or  Salsify  Cakes. 
Grate  the  plants  and  to  one-half  pint  add  two  eggs,  one-half 
pint  milk  and  flour  to  make  a  batter,  not  too  thin;  drop  in  hot 
lard  and  cook  brown. 

Salsify  Cakes. 

Scrape  and  cut  a  bunch  of  salsify  and  boil  in  salted  water 
until  it  can  be  mashed,  then  add  tablespoon  butter,  pepper  and 
one  or  two  eggs,  with  flour  enough  to  make  stick  together;  dip 
in  dry  flour  or  cracker  crumbs,  and  fry  in  hot  lard  and  serve  hot. 

To  Fry  Salsify. 
Scrape  and  cut  up  one  bunch,  put  in  skillet  with  water, 
cook  till  soft,  pour  off  water  and  add  tablespoonful  butter  and 
sprinkle  with  flour;  stir  and  fry  brown  and  serve. 

Baked  Beans. 

One  quart  of  beans,  one-quarter  pound  of  salt  pork,  one 
teaspoon  salt,  one-half  teaspoon  pepper,  one-half  teaspoon  dry 
mustard,  one-quarter  cup  molasses,  one  quart  canned  tomatoes. 
Soak  beans  over  night,  drain  and  put  in  bean  pot.  Mix  salt, 
pepper,  mustard  and  molasses  together,  adding  one  cup  of  boil- 
ing water;  add  to  this  the  pork  and  enough  water  to  cover  beans. 
Cook  in  moderate  oven  about  eight  hours,  adding  (hot)  water  as 
needed.  Stew  tomatoes  about  twenty  minutes  and  add  to  beans 
about  two  hours  before  they  are  done.  V.  J.  K. 
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Baked  Beans. 

One  cup  beans  soaked  over  night  in  cold  water,  next  day 
boil  till  skins  burst,  changing  water  three  times,  one-half  cup 
syrup,  one  teaspoon  mustard,  three  tablespoons  vinegar,  one 
teaspoon  salt,  add  hot  water  to  keep  moist,  bake  several  hours. 

Mrs.  A.  W.  Martin. 

Baked  Beets. 

Beets  retain  the  sugary,  delicate  flavor  if  baked,  turn  fre- 
quently while  in  oven,  using  a  knife  when  done,  remove  skin  and 
serve  with  butter,  salt  and  pepper  on  slices. 

Mrs.  A.  W.  Harlan. 

Turnips. 

Mash  one-third  turnips  with  two-thirds  potatoes,  cook  tur- 
nips longer  than  potatoes,  serve  with  pork  tenderloin. 

Mrs.  A.  W.  Harlan. 

Broiled  Bananas. 
Peel  and  lay  in  a  pan,  whole,  as  many  bananas  as  you 
wish,  pour  a  little  melted  butter  and  some  sugar  over  them,  then 
set  in  the  oven  and  broil  a  nice  brown.         Mrs.  Reynolds. 
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MEMORANDA 


TEMPTING  APPETIZERS 

TTTTTTTTTTTTTTTTTTtTTTT TTTTTTTTTTTTTt 

"  Hunger  is  the  best  sauce/' 


PICKLES,  SAUCES,  CATSUP,  CHOW-CHOW  AND  PICCALILLI. 

 '  Ill^llli"-  

Cucumber  Pickles. 

Make  a  brine  strong  enough  to  bear  an  egg,  and  pour  over 
your  cucumbers  and  let  stand  over  night.  Then  scald  the  cucum- 
bers in  weak  vinegar  with  alum  in  it.  To  one  gallon  vinegar 
add  two  cups  sugar,  one  red  and  one  green  pepper,  and  one 
ounce  whole  white  pepper,  two  ounces  allspice  and  cinnamon 
each,  one  ounce  cloves  and  mace  each,  one  ounce  celery  seed, 
a  little  ginger  root  and  horse  radish  chopped  fine.  Scald  this 
all  together  with  the  cucumbers  and  bottle  while  hot. 

Mrs.  B.  F.  Head. 

Pickle  Cucumbers. 

Wash  the  cucumbers,  put  in  a  jar,  make  brine  enough  to 
cover  them,  a  gallon  of  water  and  a  cup  of  salt,  put  on  boiling 
hot,  let  stand  over  night.  Drain,  wash  the  pickles  in  clean 
water;  take  half  vinegar  and  half  water,  alum  the  size  of  an  egg; 
boil  the  pickles  till  firm  (this  is  to  make  them  hard),  and  let 
them  stand  two  days.  Put  them  in  jars  with  a  piece  of  horse- 
radish (quite  large),  and  some  English  mustard  seed.  Then  take 
vinegar,  plain,  add  two  cups  of  sugar  to  a  gallon  of  vinegar,  spice, 
pepper  and  boil.  Mrs.  Rutherford. 

Cucumber  Pickles. 

Wash  one-half  bushel  of  small  cucumbers  and  put  in  stone 
jar.  To  one  pail  of  water  add  one  pint  of  salt  and  pour  over 
pickles  boiling  hot.    Let.  them  stand  twenty-four  hours.  Drain 
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and  repeat  the  process  four  successive  days.  Fifth  day  drain 
off  salt-water  and  cover  with  fresh  water  boiling  hot,  letting  this 
stand  twenty-four  hours.  Sixth  day  drain  off  water  and  cover 
with  six  quarts  of  boiling  vinegar  containing  two  ounces  of  pow- 
dered alum,  one  ounce  celery  seed,  two  pounds  light  brown 
sugar,  five  cents  worth  of  cinnamon  bark  and  five  cents  worth 
whole  cloves.  Mrs.  M.  P.  Hatfield. 

New  York  Mustard  Pickle. 

Two  quarts  cucumbers,  two  quarts  small  white  onions,  two 
quarts  green  tomatoes,  one  large  head  cauliflower,  twelve  green 
peppers.  Cut  all  up  and  put  in  salt  water  for  twenty-four  hours, 
scald  in  brine  and  drain. 

Dressing — twelve  tablespoons  Coleman's  mustard, two  table- 
spoons turmeric  powder,  two  tablespoons  celery  seed,  three 
cups  sugar,  two  small  cups  flour.  Mix  and  add  four  quarts 
vinegar,  scald  until  thick  as  boiled  custard  and  pour  over  pickles. 

Clara  E.  Hagans. 

Ripe  Cucumber  Pickle. 

Pare,  quarter;  take  out  seeds;  put  in  salt  brine  over  night; 
then  take  out  and  wipe  dry  in  the  morning;  then  one  quart  vin- 
egar, one  pound  sugar,  some  whole  cloves  and  cinnamon  bark; 
put  in  cucumbers  and  boil  until  cucumbers  are  almost  trans- 
parent; then  take  out  cucumbers  and  lay  in  jar;  throw  the  vin- 
egar away  and  make  fresh,  same  as  before;  boil  ten  minutes; 
then  pour  over.     After  two  or  three  days  they  will  fit  for  use. 

Mrs.  T.  C.  Hammond. 

Sweet  Cucumber  Pickles. 

For  one  gallon  of  pickles:  Two  quarts  vinegar,  one  pound 
brown  sugar,  one  ounce  cinnamon,  one  ounce  cloves,  one  ounce 
ground  pepper;  put  all  in  a  kettle;  let  come  to  a  boil,  pour  over 
the  pickles,  and  cover  up  tight.  Mrs.  W.  C.  Gallaway. 

Pickles. 

Take  one  thousand  five  hundred  small  cucumbers,  wash 
them  in  two  or  three  waters,  rubbing  them  well  to  remove  all 
sand,  then  dry  them  carefully  and  place  in  stone  jars,  make 
enough  brine  to  fill  the  jars  and  strong  enough  to  float  a  potato, 
boil  it  and  while  boiling  hot  pour  over  the  pickles,  keep  in  a 
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warm  place;  they  must  remain  in  this  brine  one  day  and  night, 
then  pour  off  the  brine  and  reboil  it,  skimming  it  carefully, 
pour  it  again  over  the  cucumbers  and  let  them  stand  another 
day  and  night,  then  throw  away  the  brine  and  wash  the  pickles 
in  cold  water  and  dry  them  well,  place  in  stone  jars  in  layers, 
intermixing  them  with  three  heads  of  celery  leaves  and  all  cut 
fine,  three  pints  of  small  white  onions,  two  dozen  large  green 
peppers  sliced,  two  ounces  allspice,  one  ounce  cloves;  this  done, 
pour  boiling  vinegar  on  until  well  covered.  A  week  from  this 
should  the  vinegar  be  absorbed,  add  more,  keeping  thern  covered. 

Mrs.  Highley. 

Flint  Pickles. 

One  peck  cucumbers.  Make  a  brine  by  taking  one  cup  of 
salt  to- one  gallon  of  water.  This  must  be  poured  over  the 
cucumbers,  boiling  hot,  for  nine  days  in  succession.  After  the 
ninth  scalding  rinse  in  cold  water;  then  add  a  handful  of  stick 
cinnamon  and  cloves,  one  dozen  small  onions,  four  peppers, 
tablespoon  grated  horseradish,  half  cup  of  sugar  and  enough 
good  cider  vinegar  to  cover  cucumbers.  Let  it  come  to  a  boil, 
then  put  it  in  jars*  or  cans.  Mrs.  Watson. 

Small  Cucumber  Pickles. 

Make  brine  strong  enough  to  bear  an  egg.  Leave  pickles 
in  brine  twenty-four  hours,  drain,  and  cover  with  hot  water;  let 
stand  over  night,  wipe  dry,  pack  in  jars.  Scald  vinegar  for  two 
bushel  of  pickles,  two  cups  B  sugar,  two  tablespoons  of  mus- 
tard, cloves  and  cinnamon  to  taste;  add  eight  red  and  eight 
green  peppers,  also  some  horseradish.  Pour  on  pickles  hot  and 
seal  in  jars.  Mrs.  R.  Manley. 

Mixed  Pickles. 

Three  quarts  small  cucumbers,  three  quarts  green  tomatoes 
(sliced),  two  quarts  onions  (sliced);  sprinkle  salt  over  them  and 
let  stand  over  night.  Drain  well,  then  add  two  ounces  white  mus- 
tard seed,  one  ounce  celery  seed,  one  teaspoonful  of  all  kinds 
spice,  one  teaspoonful  black  pepper,  one  pound  brown  sugar, 
two  quarts  vinegar.     Heat  them  through  well. 

Mrs.  H.  Hill. 

Sliced  Cucumbers  in  Oil. 

Cut  one  hundred  cucumbers,  with  skins  on,. into  thin  slices. 
Cover  with  salt  and  drain  three  hours.     Then  mix  with  the 
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cucumbers  three  pints  small  onions,  sliced  thin;  one  ounce  cel- 
ery seed,  three  ounces  mustard  seed,  two  cups  olive  oil.  Cover 
with  cold  vinegar  and  seal  up  for  a  few  weeks. 

Mrs.  J.  R.  Woodbridge. 

Sweet  Cucumber  Pickles. 

Take  one  peck  of  small  cucumbers,  and  for  live  mornings 
pour  over  them  a  hot  brine,  the  proportion  one  cup  salt  to  one 
gallon  of  water;  the  sixth  morning  pour  over  the  pickles  hot 
vinegar  enough  to  cover;  in  twenty-four  hours  take  fresh  vine- 
gar; to  this  add  one  and  one-half  pounds  of  brown  sugar,  one- 
fourth  pound  of  mixed  spices;  pour  over  pickles  boiling  hot, 
cover  the  jar  and  in  a  few  days  they  will  be  ready  for  use. 

Mrs.  H.  O.  Bates. 

Mexican  Pickles. 

Two  and  one-half  pounds  green  tomatoes,  one-half  pound 
green  peppers,  one-half  pound  onions — all  cut  in  small  pieces — 
seasoned  with  horseradish,  mustard  and  a  few  celery  seeds. 
Boil  an  hour,  and  when  cold  pour  strong  vinegar  over  all. 

Favorite  Pickles. 

One  quart  raw  cabbage,  chopped  fine;  one  quart  boiled 
beets,  chopped  fine;  two  cups  sugar,  tablespoonful  salt,  one  tea- 
spoonful  black  pepper,  one-fourth  teaspoonful  red  pepper,  one 
teacup  grated  horseradish;  cover  with  cold  vinegar  and  keep 
air-tight.  4 'Home"  Cook  Book. 

Cold  Pickle.     (Very  Fine). 

Into  a  two  or  three-gallon  stone  jar  put  one  gallon  best 
cider  vinegar,  one  pound  of  brown  sugar,  one-half  pint  salt,  two 
ounces  tumeric,  two  ounces  black  pepper,  two  ounces  ground 
ginger,  two  ounces  cloves,  two  ounces  mace,  two  ounces  white 
mustard  seed,  one  box  Coleman's  mustard,  and  a  little  horse- 
radish, split  into  strips.  This  pickle  may  be  prepared  early  in 
season,  throwing  into  it  at  any  time  small  cucumbers,  snap 
beans,  onions,  cauliflower.  Stir  occasionally.  When  jar  is 
full  enough  tie  up  with  stout  paper.     Will  keep  indefinitely. 

Mrs.  J.  M.  Melville. 

Corn  Pickle. 

One  dozen  ears  of  corn,  boil  five  minutes  on  the  ear,  then 
cut  down  fine;  one  head  of  cabbage,  two  green  peppers  and  two 
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red  ones,  three  pints  of  vinegar,  one  cup  of  sugar,  celery  seed. 
Mix  all  together  and  boil  twenty  minutes.  The  cabbage  and 
pepper  are  chopped  fine.  Harriet  J.  Hagans. 

Pickles. 

One  cup  of  salt  to  two  gallons  of  pickles;  scald  water  two 
or  three  mornings;  then  wash  pickles  and  put  a  layer  pickles 
in  a  jar,  then  spices  and  green  peppers  cut  up,  and  then  pickles 
again;  continue  so  until  your  jar  is  full;  then  boil  your  vinegar 
and  one  cup  of  brown  sugar  and  pour  over  the  pickles  boiling 
hot. 

Bottled  Pickles. 

Wash  and  wipe  a  half  bushel  of  medium-sized  cucumbers 
suitable  for  pickling;  pack  close  in  a  stone  jar,  sprinkle  over  the 
top  one  pint  of  salt,  pour  over  a  sufficient  quantity  of  boil- 
ing water  to  cover  them,  place  a  cloth  over  the  jar  and  let 
stand  all  night;  drain  off  the  water  and  place  the  pickles  on 
stove  in  cold  vinegar,  let  them  come  to  a  boil,  take  out,  place  in 
a  stone  jar  and  cover  with  either  cold  or  hot  vinegar.  They 
will  be  ready  for  use  in  a  few  days,  and  are  excellent.  It  is 
an  improvement  to  add  a  few  spices  and  a  small  quantity  of 
sugar.  Mrs.  S.  C.  Scott. 

Mixed  Pickles. 

Two  heads  of  cabbage,  one  peck  of  green  tomatoes,  two 
heads  of  cauliflowers,  one  peck  of  small  onions,  one  gallon  of 
small  cucumbers;  chop  cabbage  and  tomatoes  fine  and  add  salt, 
let  stand  over  night  then  drain;  pick  cauliflowers  into  small 
pieces,  let  them  stand  in  strong  brine  over  night,  then  drain  and 
scald  until  quite  tender  in  weak  vinegar,  then  drain  again,  then 
mix  pickles  all  together  and  add  two  gallons  of  vinegar,  set  over 
stove  to  cook,  then  add  one  pint  of  grated  horseradish,  half 
pound  of  white  mustard  seed,  one-fourth  pound  ground  mustard, 
one-fourth  pound  black  pepper,  one  ounce  of  celery  seed,  one 
ounce  of  cinnamon,  one  ounce  of  turmeric  powder,  one  ounce  of 
curry  powder,  one  ounce  of  mace,  four  pounds  of  brown  sugar; 
keep  well  stirred  up;  cook  until  tender.     Mrs.  Ida  A.  Cook. 

"  Paste  Pickle." 

Two  quarts  cucumbers,  sliced;  one  quart  small  onions,  one 
quart  green  tomatoes,  one  quart  string  beans,  three  bunches 
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celery,  one  head  cauliflower;  pepper  to  taste  or  six  green  pep- 
pers. Cut  the  tomatoes,  beans,  celery  and  cauliflower  in  small 
pieces,  cover  all  with  salt  and  water  and  let  it  stand  twenty-four 
hours,  then  scald  in  the  same  water  and  drain. 

"Paste."  —  Five  tablespoons  mustard,  one  tablespoon 
Turmeric,  three  quarts  cider  vinegar,  two  cups  sugar,  one  cup 
of  flour,  two  teaspoons  celery  seed,  Mix  ah  together  and  cook 
until  thick,  stirring  to  keep  from  burning.  When  done,  pour 
over  pickles  hot.  Mrs.  D.  Waterson. 

Delmonico  Pickle. 

One  peck  of  green  tomatoes,  one-half  peck  of  silver-skinned 
onions;  slice  together  and  put  into  a  crock  with  one  quart  of 
salt;  cover  with  a  plate  and  set  in  cool  place.  Six  large  cucum- 
bers, peeled  and  cut  io  small  dice;  eight  bunches  of  celery,  cut 
in  small  pieces.  Put  these  into  another  crock  and  cover  with 
a  plate,  having  sprinkled  slightly  with  salt.  After  twenty-four 
hours  pour  off  the  brine  and  soak  in  cold  water  for  twelve  hours. 
Take  two  gallons  of  cider  vinegar,  four  pounds  brown  sugar,  one 
pound  white  mustard  seed,  one-eighth  pound  celery  seed,  live 
cents'  worth  white  cloves,  one  cent's  worth  cinnamon  bark  and 
one-eighth  turmeric.  Put  all  together  in  a  kettle  and  allow  to 
heat.  Then  put  in  your  pickles  and  simmer  for  one  hour,  stir, 
put  in  jars  and  keep  m  c  ool  place.  Excellent. 

Mrs.  J.  B.  Swift. 

French  Pickle. 

One  peck  green  tomatoes,  twelve  green  peppers,  one  head 
cabbage,  two  stocks  celery,  one-half  dozen  large  cucumbers 
chopped  and  mixed  with  one  teacup  of  salt.  Let  stand  twelve 
hours,  drain  dry  and  scald  in  two  quarts  of  vinegar;  drain  and 
pack  in  jars.  When  cold,  pour  over  two  quarts  of  vinegar,  two 
cups  brown  su^ar,  one-half  pound  mustard  seed,  two  ounces 
celery  seed,  one  ounce  turmeric.     Heat  scalding  hot. 

Mrs.  A.  Bovd. 

Higdon  Pickle. 

To  two  quarts  chopped  cucumbers,  take  one  quart  chopped 
onions,  salt  and  let  stand  and  drain  over  night:  then  add  one  cup 
of  white  sugar,  one  ounce  of  white  mustard  seed,  one  teaspoon- 
ful  cayenne  pepper  and  vinegar  enough  to  cover;  let  come  to  a 
boil,"  and  seal.  Mrs.  J.  B.  Swift. 
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Tomato  Pickle. 

One  peck  green  tomatoes,  one  head  cabbage,  one  dozen 
onions,  two  tablespoons  salt,  two  tablespoons,  each,  allspice, 
cloves,  mace,  celery  seed  and  mustard  seed,  two  pounds  brown 
sugar,  bunch  horseradish,  chop  fine  and  drain  over  night,  then 
place  in  a  kettle  with  the  sugar  and  spice,  cover  with  vinegar, 
let  come  to  a  boil,  and  seal.  Mrs.  J.  B.  Swift. 

Pickled  Onions. 

One  peck  small  white  onions,  scald  with  boiling  water,  which 
will  remove  the  odor  and  cause  the  skins  to  come  off  easily; 
when  peeled,  pour  over  them  hot  brine  strong  enough  to  float 
an  egg,  leave  them  stand  twenty- four  hours,  pour  off  the  brine, 
then  cover  with  boiling  vinegar,  which  will  draw  out  the  salt, 
after  a  day  or  two  pour  this  off,  and  cover  with  fresh  vinegar, 
and  add  some  red  peppers  cut  in  pieces;  put  in  jars  or  bottles. 

Mrs.  Vorkeller. 

Tomato  Pickle. 

One  peck  tomatoes,  eight  large  onions,  slice,  put  in  layers, 
sprinkle  with  salt  and  let  stand  over  night,  drain  and  rinse  in  the 
morning,  scald  in  one  pint  vinegar  and  two  pints  water,  scald 
slowly  until  yeliow,  drain  through  colander,  put  on  stove  one- 
half  gallon  vinegar  and  three  pounds  brown  sugar,  and  spice  to 
taste  (about  two  teaspoonfuls  of  whole  cloves,  allspice  and  stick 
cinnamon,  and  a  little  bit  of  mace),  let  the  mixture  boil  and  add 
the  tomatoes  and  onions  and  cook  slowly  a  short  time,  then  put 
in  jars.  Mrs.  W.  F.  Cochran. 

Pickles. 

One  quart  boiled  chopped  beets,  one  quart  chopped  cab- 
bage, two  small  cups  sugar,  one  cup  horseradish,  one  teaspoon 
black  pepper,  one  tablespoon  salt,  one  quarter  teaspoon  red 
pepper;  cover  with  cold  vinegar.  Mrs.  J.  E.  Stuart. 

Jim  Jam. 

Six  pounds  crab  apples  (not  peeled)  cored  and  cut  into  dice; 
one  pint  vinegar;  two  pounds  seeded  raisins;  two  oranges,  chop 
peel  very  fine;  six  pounds  sugar;  one  and  one-half  tablespoons 
cinnamon;  one  tablespoon  cloves.  Put  spices  loosely  in  a  bag 
with  one  cup  of  water;  boil  awhile;  then  take  that  water,  put 
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sugar  and  vinegar;  boil  twenty  minutes;  then  put  in  apples  and 
raisins  and  cook  three-quarters  of  an  hour;  add  orange  last. 

Mrs.  J.  Morton. 

Mangoes. 

Take  small  muskmelons  and  remove  the  inside  and  put 
them  in  brine  forty-eight  hours,  afterward  putting  them  in  a 
weak  alum  water  over  night.  Then  drain  them  and  put  in  the 
filling,  cinnamon,  cloves  and  mustard  seed,  small  onions,  cucum- 
bers, green  peppers,  chopped  cabbage  and  nasturtium  seed. 
Then  tie  them  up  and  put  in  vinegar. 

Mrs.  C.  H.  Thayer. 

Sweet  Pickles  (Any  Fruit). 

Seven  pounds  of  fruit,  four  pounds  white  sugar,  one  quart 
strong  vinegar,  whole  cloves  and  cinnamon.  Put  fruit  and  sugar 
in  kettle,  heat  slowly  to  boiling,  add  vinegar  and  spices;  boil 
five  minutes.  Take  out  fruit  to  cool,  boil  syrup  thick,  pack 
fruit  in  jars  (previously  heated),  pour  on  syrup  while  hot;  seal. 

Mrs.  Q.  A.  Wilson. 

Sweet  Pepper  Mangoes. 

Eighteen  large  sweet  green  peppers,  cut  right  in  half,  care- 
fully scraping  out  all  of  the  seeds,  chop  fine  one  large  solid  cab- 
bage, six  peppers,  removing  the  seed,  one  dozen  large  white 
onions,  grate  two  roots  of  horseradish,  mix  together  with  two 
cups  of  white  mustard  seed,  one  ounce  of  celery  seed,  one  ounce 
of  coriander  seed,  teaspoonful  of  allspice,  one  of  cloves,  one 
coffee  cup  of  sugar,  stuff  the  above  in  the  peppers,  and  tie  them 
carefully  together,  put  them  in  a  stone  jar,  boil  pure  cider  vine- 
gar, with  mace  in  it,  pour  boiling  vinegar  over  peppers,  let  it 
stand  two  days,  repeating  this  for  the  third  time. 

Mrs.  I.  N.  Danforth. 

Pickled  Peaches. 

Fourteen  pounds  of  fruit,  seven  pounds  of  sugar,  one  pint 
of  vinegar,  one  ounce  of  cloves,  one  ounce  of  cinnamon,  four 
blades  of  mace.  Peel  the  peaches,  let  syrup  come  to  a  boil  and 
then  cook  peaches  until  they  can  be  pierced  with  a  straw.  Put 
fruit  in  a  jar  and  cook~"syrup  till  thick,  then  pour  over  peaches. 

Mrs.  A.  M.  Plant. 
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Melon  Rind  Sweet  Pickles. 

Pare  and  cut  in  pieces  the  rind  of  one  watermelon.  Par- 
boil in  enough  water  to  cover,  to  which  an  even  tablespoon  of 
alum  has  been  added.  Make  a  syrup  of  one  and  one-half  pint 
vinegar  and  three  pounds  of  granulated  sugar,  to  which  add  one 
tablespoonful  each  of  whole  cloves,  stick  cinnamon  and  whole 
mace  tied  in  a  bag.  Drain  the  melon  from  alum  water  and 
cook  in  the  syrup  until  tender  and  of  a  rich  golden  color.  Keep 
in  glass  fruit  jars.  Mrs.  D.  H.  Lambersox. 

Sweet  Pickle  Peaches  or  Pears. 

To  five  pounds  of  fruit  put  three  pounds  sugar  and  one 
pint  vinegar.  Season  with  mace,  cinnamon  and  cloves.  Dis- 
solve the  sugar  in  a  little  water;  add  the  vinegar.  When  hot 
drop  in  fruit  and  let  cook  until  hot  through,  but  not  to  break. 
Put  in  jars  hot  and  seal  tight. 

Pickled  Peaches  or  Pears. 

One-half  cup  of  vinegar  and  one-half  pound  of  sugar  to  a 
little  over  one  pound  of  the  fruit;  place  all  the  sugar  and  vinegar 
over  the  fire  till  it  comes  to  a  boil;  add  a  layer  of  fruit  and 
cook  until  soft  enough  to  run  a  fork  through,  then  remove  the 
fruit  and  fill  the  same  way  until  all  are  done.  The  syrup  needs 
no  more  cooking.  Stick  cloves  in  the  fruit  before  cooking  and 
add  cinnamon  to  syrup  if  desired. 

Pickled  Peaches. 

Seven  pounds  fine  large  peeled  peaches,  four  pounds  white 
sugar,  one  pint  vinegar,  a  very  little  mace.  Boil  fruit  in  syrup 
until  tender,  then  bottle.  Mrs.  C.  E.  Maxdeville. 

Spiced  Cherries. 

One  pint  vinegar,  three  pounds  sugar,  one  small  bag  of 
spices.  Boil  the  cherries  in  this  syrup  until  done.  Let  stand 
until  next  day — then  pour  off  the  juice  and  boil  it,  pour  over  the 
fruit  again  and  bottle.  Mrs.  C.  E.  Maxdeville. 

Spiced  Grapes. 

Pulp  seven  pounds  of  grapes.  Let  them  come  to  a  boil. 
Squeeze  out  the  seeds  and  then  add  the  skins  with  three  and 
one-half  pounds  of  sugar,  one  pint  of  vinegar,  one-half  ounce 
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each  of  cloves  and  cinnamon,  one  tablespoon  allspice.  Boil 
all  together  fifteen  minutes.  Mrs.  N.  H.  Towne. 

Spiced  Peaches. 

One  peck  peaches,  two  quarts  vinegar,  three  nutmegs,  one 
tablespoon  cloves,  one  tablespoon  cinnamon,  one  quart  sugar. 
After  paring  peaches  place  in  crock,  strewing  spices  through 
them;  boil  vinegar  and  sugar  together  and  pour  over  them;  let 
stand  one  day,  then  pour  the  liquid  off  and  bring  to  a  boil  again; 
pour  over  the  fruit  and  let  stand  another  day;  do  this  three 
days  in  succession,  the  fourth  day  boil  all  together  twenty 
minutes.    They  are  then  ready  to  bottle  and  seal. 

Mrs.  B.  F.  Moon. 

Spiced  Peaches. 

Five  pounds  peaches,  three  pounds  loaf  sugar,  one  quart 
cider  vinegar,  two  or  three  cloves  in  each  peach  or  a  small 
piece  of  mace.     Boil  soft  and  can  hot. 

Spiced  Peaches. 

Seven  pounds  of  fruit,  five  cents  worth  of  cloves,  ten  cents 
worth  of  cinnamon,  four  pounds  brown  sugar,  one  quart  vinegar; 
put  vinegar  and  sugar  into  a  kettle  and  let  them  come  to  a  boil, 
skim  well,  then  add  the  spice  tied  in  their  sacks;  add  fruit. 
Boil  slowly  until  the  fruit  is  soft  enough  to  run  a  straw  through. 
Put  into  cans  and  seal.  Mrs.  J.  B.  Swift. 

Spiced  Currants. 

Five  pounds  currants,  three  pounds  sugar,  small  pint  of 
vinegar,  mustard  pepper  and  other  spice  to  taste.  Boil  one 
hour. 

Spiced  Currants. 

Seven  pounds  of  currants,  four  pounds  sugar,  one  pint  of 
vinegar,  one  tablespoon  cinnamon,  one  teaspoon  cloves,  one  of 
allspice.    Boil  slow  two  hours.  Oakland  Church. 

Spiced  Gooseberries. 

One  pint  vinegar,  three  pints  sugar,  five  pints  berries,  one 
teaspoon  cloves  and  cinnamon,  scald  all  together  thoroughly 
then  skim  out  the  fruit  and  boil  juice  down  as  thick  as  desired, 
add  the  fruit,  let  it  boil  up  again  and  put  in  jars.  This  same 
recipe  is  good  for  cherries  or  currants. 
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Chili  Sauce. 

Eighteen  ripe  tomatoes,  six  onions,  one  and  one-half  tea- 
cup vinegar,  three  red  peppers,  one  teaspoon  each  cloves,  all- 
spice, nutmeg,  pepper  and  cinnamon,  two  teaspoons  salt,  one  cup 
sugar.     Cook  about  one  hour. 

Antwerp  Sauce. 

Four  common-sized  onions,  one-half  peck  ripe  tomatoes 
(skinned),  two  red  peppers,  one-half  scant  teacup  salt,  one  tea- 
cup white  sugar,  three-fourths  teacup  white  mustard  seed,  one 
teacup  grated  horseradish,  two  tablespoonfuls  ground  cloves, 
three  tablespoonfuls  celery  seed,  two  tablespoonfuls  ground 
cinnamon,  two  tablespoonfuls  black  pepper,  one  quart  cider  vin- 
egar; chop  pepper  and  onions  very  fine;  chop  tomatoes  and 
drain  them;  mix  well  with  the  spices  and  put  in  a  stone  jar  with 
cover;  do  not  cook.     Good  with  cold  meats. 

E.  B.  Shepard. 

Chili  Sauce. 

Thirty  large  tomatoes,  ten  red  peppers,  twenty  large  onions, 
ten  tablespoons  of  sugar,  five  tablespoons  of  salt,  ten  cups  of 
vinegar;  remove  seed  from  peppers  and  boil  two  hours;  bottle 
and  seal.  Mrs.  Russell. 

Chili  Sauce. 

Thirty-six  ripe  tomatoes,  eighteen  green  peppers,  twelve 
onions;  chop  these  together  and  boil  three  hours;  then  add  ten 
tablespoonfuls  of  brown  sugar,  three  or  four  of  salt,  six  tea- 
spoonfuls  of  cinnamon,  six  teaspoonfuls  of  ginger,  and  two 
quarts  of  cider  vinegar;  let  come  to  a  boil. 

Mrs.  D.  D.  Thompson. 

Chili  Sauce  (Splendid). 

Eighteen  ripe  tomatoes,  one  and  one-half  teacups  of  vine- 
gar, two  onions,  three  large  green  peppers,  one  teaspoon  salt, 
one  teaspoon  cinnamon  (ground),  one  teaspoon  allspice  (ground), 
one  teaspoon  cloves  (ground),  one  cup  sugar.  Boil  thick  as  cat- 
sup, and  do  not  strain;  boil  tomatoes  one  hour,  put  onions  and 
peppers  in,  boil  another  hour,  then  put  in  the  spices  and  let 
simmer  a  few  moments.    (Chop  onions  and  peppers  separately.) 

C.  A.  Wilson. 
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Chili  Sauce. 

Twelve  large  ripe  tomatoes,  two  green  (or  ripe)  peppers, 
one  cup  onions,  all  chopped  fine,  one  tablespoon  salt,  one  tea- 
spoon each  of  ginger,  cinnamon,  allspice,  cloves,  two  tablespoons 
sugar,  one  cup  vinegar.    Boil  until  thick. 

Mrs.  A.  H.  Reeves. 

Chili  Sauce. 

Peel  thirty  large  tomatoes,  ripe,  chop,  ten  red  peppers, 
chop  fine,  twenty  large  onions,  chop  fine,  ten  tablespoons  of 
sugar,  five  tablespoons  of  salt,  ten  cups  vinegar.  Remove  the 
seeds  from  the  peppers.  ■  Boil  two  hours.  This  makes  one 
gallon  and  three  pints.  Mrs.  Russell. 

Chili  Sauce. 

One-half  peck  tomatoes,  one  large  pepper  cut  fine,  one 
large  onion  chopped  fine,  one  teaspoonful  each  of  ground  all- 
spice, black  pepper,  cinnamon  and  cloves,  and  one  pint  of  cider 
vinegar.  Boil  all  together,  slowly,  for  one  hour;  cool  and 
bottle.  Mrs.  E.  F.  Higgins. 

Chili  Sauce. 

One  peck  tomatoes,  three  teacups  each  of  peppers  and 
sugar,  two  cupfuls  of  onions,  one  cupful  of  salt,  three  pints  of 
vinegar,  three  teaspoonfuls  of  cloves,  three  of  cinnamon,  two 
each  of  nutmeg  and  ginger.     Boil  three  hours. 

Mrs.  B.  F.  Masters. 

Chili  Sauce. 

Two  quarts  of  ripe  tomatoes,  skinned  and  chopped  fine, 
two  large  onions,  three  red  peppers,  all  chopped  fine,  four  cups 
vinegar,  three  tablespoons  brown  sugar,  two  tablespoons  of  salt, 
two  teaspoonfuls  of  all  kinds  of  spices  and  ginger.  Cook  all 
together  until  done.  Oakland  Church. 

Chili  Sauce. 

One  peck  tomatoes,  boiled,  strained  through  a  colander, 
two  quarts  onions;  one  dozen  green  peppers,  chopped  fine,  one 
quart  vinegar,  one  small  teacupful  salt,  four  teacupfuls  of  brown 
sugar,  two  tablespoonfuls  of  whole  spice  (tied  in  a  cloth.)  Boil 
the  whole  for  two  hours.  Mrs.  H.  Hill. 


96 


New  Century  Cook  Book. 


Chili  Sauce. 

Twelve  ripe  tomatoes,  four  peppers,  two  onions,  two  cups 
sugar,  three  cups  of  vinegar,  two  tablespoons  salt,  one  table- 
spoon cinnamon.  Chop  tomatoes  and  onions  separately  very 
fine,  add  the  peppers  (chopped)  and  other  ingredients  and  boil 
one  and  one-half  hours.     Bottle  and  it  will  keep  a  long  time. 

Mrs.  W.  A.  Lowell. 

Chili  Sauce. 

Twenty-four  large  ripe  tomatoes,  six  green  peppers,  four 
large  onions,  three  tablespoons  salt,  eight  tablespoons  brown 
sugar,  six  teacupfuls  good  vinegar.  Chop  peppers  and  onions 
very  fine.  Peal  and  cut  the  tomatoes.  Boil  all  together  three 
hours.  Mrs.  H.  L.  Rankin. 

Chili  Sauce. 

Thirty  ripe  tomatoes,  seven  green  peppers,  ten  onions, 
twelve  tablespoonfuls  sugar,  five  tablespoonfuls  salt,  five  cups  of 
vinegar.  Chop  onions  and  peppers  very  fine.  Cook  one  hour 
and  a  half.  Mrs.  W.  J.  Ludington. 

Chili  Sauce. 

Twenty-four  ripe  tomatoes,  six  peppers,  four  onions,  four 
tablespoons  sugar,  two  tablespoons  salt,  one  tablespoon  ginger, 
one  tablespoon  cloves,  one  tablespoon  allspice,  one  tablespoon 
cinnamon,  one  quart  vinegar.     Simmer  slowly  two  hours. 

Mrs.  Prentiss  Warner  Drew. 

Chili  Sauce. 

One  peck  tomatoes,  one-half  teacup  red  peppers,  chopped, 
two  teacups  sugar,  two  teacups  chopped  onions,  one-half  teacup 
salt,  three  pints  vinegar,  three  teaspoons  cloves,  three  teaspoons 
cinnamon,  two  teaspoons  nutmeg,  two  teaspoons  ginger.  Boil 
three  hours.  Mrs.  O.  B.  Jennings. 

Chili  Sauce. 

Thirty-six  large  tomatoes,  ten  large  onions,  eight  large  red 
peppers,  eleven  cups  vinegar,  twelve  tablespoons  sugar,  six 
tablespoons  salt,  one  tablespoon  of  cinnamon,  cloves,  allspice 
and  ginger.  Chop  tomatoes,  onions  and  peppeis  fine  and  boil 
one  and  three-fourths  hours.  Mrs.  B.  E.  Arntzen. 
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Chili  Sauce. 

Thirty-six  ripe  tomatoes,  six  large  peppers,  four  large 
onions.  Cut  the  whole  small  and  boil  until  the  mixture  can  be 
put  through  a  colander.  When  strained  add  one  tablespoon 
cinnamon,  one  tablespoon  cloves,  two  tablespoons  salt,  one  cup 
sugar  two  and  a  half  cups  vinager,  simmer  for  a  hour,  then  bottle 
and  seal.  Set  in  cool  place  and  it  will  keep  good. 

Mrs.  J.  M.  Melville. 

Chili  Sauce. 

One  peck  peeled  tomatoes,  one  dozen  chopped  onions,  one 
half  dozen  chopped  red  peppers,  eight  tablespoons  of  salt,  six- 
teen tablespoonfuls  of  sugar,  four  tablespoonfuls  of  cinnamon, 
four  tablespoonfuls  of  ginger,  four  tablespoonfuls  of  cloves,  two 
tablespoonfuls  of  allspice  and  eight  cups  of  vinegar.  Chop  the 
onions  and  peppers  together;  boil  the  tomatoes  three  hours,  add 
onions,  peppers,  vinegar  and  spices.  Let  boil  another  hour  and 
seal  while  hot.  Mrs.  P.  G.  Burns. 

Tomato  Sauce. 

Twelve  tomatoes,  two  onions,  two  green  peppers,  three 
tablespoons  sugar,  two  teaspoons  salt,  one  and  a  half  cups  vine- 
gar.    Boil  an  hour  or  more.  N.  C.  F. 

Tomato  Catsup. 

Put  into  two  quarts  of  tomato  pulp  (or  two  cans  of  canned 
tomatoes),  one  onion,  cut  fine,  two  tablespoonfuls  of  salt,  and 
three  tablespoonfuls  of  brown  sugar.  Boil  until  quite  thick; 
then  take  from  fire  and  strain  it  through  a  sieve,  working  it  until 
it  is  all  through  but  the  seeds.  Put  it  back  on  the  stove,  and 
add  two  tablespoonsful  of  mustard,  one  of  allspice,  one  of  black 
pepper,  and  one  of  cinnamon,  one  teaspoon  of  ground  cloves, 
half  a  teaspoonful  of  cayenne  pepper,  one  grated  nutmeg,  one 
pint  of  good  vinegar,  boil  it  until  it  will  just  run  from  the  mouth 
of  the  bottle.  It  should  be  watched,  stirred  often  that  it  does 
not  burn.  If  sealed  tight  while  hot,  in  large  mouthed  bottles,  it 
will  keep  for  years.  Mrs.  Josie  Baker. 

Tomato  Catsup. 

One  gallon  skinned  tomatoes,  one  pint  vinegar,  two  table- 
spoons of  salt,  two  tablespoons  of  English  mustard,  one  of 
white  pepper,  two  tablespoons  of  cloves  and  cinnamon  and  one 
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of  allspice,  a  cup  of  sugar,  one  large  red  and  one  green  pepper, 
one  pint  sliced  onions.  Use  whole  spices.  Cook  all  well  to- 
gether, let  stand  over  night,  then  strain  first  through  colander, 
then  sieve.     Then  cook  until  thick  enough  and  bottle  while  hot. 

Mrs.  B.  F.  Head. 

Tomato  Catsup,  as  my  mother  makes  it. 

One-half  bushel  ripe  tomatoes,  one  tablespoon  ginger,  one 
tablespoon  ground  cloves,  two  teaspoons  cinnamon,  one-half 
teaspoon  red  pepper,  one  teaspoon  mustard,  two-thirds  tea-cup 
salt,  one-half  tea-cup  sugar,  one  pint  cider  vinegar,  a  few 
onions  chopped  fine  and  tied  in  a  cloth.  Boil  tomatoes  until 
tender;  put  them  through  colander;  add  spices  and  simmer 
three  or  four  hours.  Mrs.  A.  O.  McLain. 

Tomato  Catsup. 

Boil  tomatoes  until  thoroughly  cooked,  put  through  a  sieve, 
and  add  to  every  gallon  of  juice,  one  pint  vinegar,  one  cup 
sugar,  one  teaspoon  each  salt,  cinnamon,  mustard,  ginger  and 
cayenne  pepper.    Boil  to  required  thickness. 

Mrs.  A.  G.  Lane. 

French  Mustard. 

One-half  cup  mustard,  one-half  cup  vinegar,  one  teaspoon 
salt,  one  teaspoon  flour,  one  tablespoon  sugar.  Mix,  boil  and 
stir  until  it  thickens,  then  add  four  tablespoons  vinegar  and  one 
well  beaten  egg. 

Tomato  Catsup. 

One  peck  tomatoes,  one-half  cup  of  sugar,  two  cups  of  vine- 
gar, two  teaspoons  of  cloves,  two  teaspoons  of  ginger,  two  tea- 
spoons of  mustard,  three  teaspoons  of  salt,  one-half  teaspoon  of 
red  pepper.     Boil  about  two  hours  or  longer. 

Mrs.  J.  Q.  Adams. 

Tomato  Catsup. 

One  bushel  of  tomatoes,  one  quart  cider  vinegar,  two  ounce 
whole  cloves,  four  ounces  whole  allspice,  three  tablespoons 
ground  black  pepper,  three  teaspoons  red  pepper,  one  small  half 
pint  salt.  Peel  and  boil  up  tomatoes  and  strain  through  a  sieve, 
mix  ingredients  all  together,  putting  spices  in  a  bag,  and  boil  to 
required  thickness  and  bottle  in  air-tight  cans. 

Mrs.  T.  B.  Ackers. 
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Catsup. 

Half  bushel  tomatoes,  four  large  red  peppers,  four  onions; 
cook  slowly  until  soft;  then  put  through  a  sieve.  Add  one  gal- 
lon vinegar,  three  tablespoonfuls  of  salt,  cinnamon,  cloves, 
allspice  and  mustard;  boil  all  together,  then  seal  in  bottles. 

Mrs.  B.  E.  Arxtzex. 

Catsup. 

To  one  peck  of  ripe  tomatoes,  one  quart  of  good  vinegar, 
one  teacup  brown  sugar,  two-thirds  teacup  salt,  two  tablespoon- 
fuls ground  black  pepper,  two  tablespoonfuls  ground  cloves, 
two  tablespoonfuls  ground  allspice,  two  tablespoonfuls  ground 
cayenne  pepper,  four  large  onions,  ten  clover  garlic,  one  table- 
spoonful  of  celery  seed.  Boil  the  tomatoes  together  with  the 
onions  and  garlic,  chopped  fine  till  they  are  very  soft;  strain 
through  a  sieve;  then  add  the  other  ingredients  except  celery 
seed.  Let  it  boil  until  thick  enough;  then  add  celery  seed  and 
bottle.  Mrs.  Highley. 

Cold  Catsup, 

One  peck  ripe  tomatoes  chopped,  two  stalks  celery  cut 
small,  one  root  horseradish  grated,  one  tablespoonful  mixed 
spices  (cloves,  allspice,  mace  and  cinnamon)  pounded,  one  cup 
chopped  onions,  one  quart  good  vinegar,  one  teaspoonful  salt, 
also  black  and  cayenne  pepper;  mix  all  well  and  put  in  jars  or 
wide-mouthed  bottles.  Mrs.  R.  W.  Dugan. 

Cold  Catsup. 

Chop  line  one-half  peck  of  ripe  tomatoes  and  put  in  a  col- 
ander to  drain.  Add  one-half  cup  of  grated  horseradish,  one- 
half  cup  of  salt,  one-half  cup  of  black  and  white  mustard  seed 
mixed,  two  large  green  peppers,  two  bunches  of  celery,  one 
large  cup  of  chopped  onions,  one  large  cup  of  nasturtium  seeds, 
one  large  cup  of  brown  sugar,  one  teaspoon  mace,  one  teaspoon 
cinnamon,  one  teaspoon  black  pepper.  Pour  over  one  quart 
of  cold  vinegar.  Mrs.  I.  J.  Haxmer. 

Cold  Catsup. 

One-half  peck  ripe  tomatoes,  two  roots  horse-radish  cut  in 
small  strips,  two  stalks  celery,  three  red  peppers,  one  cup  nas- 
turtium (seeds),  one-half  cup  salt,  one-half  cup  sugar,  one  table- 
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spoon  cinnamon,  one  tablespoon  ground  cloves,  one  teaspoon 
mace,  one  teaspoon  black  pepper,  one  cup  mixed  black  and 
white  mustard  seed,  one  quart  vinegar.  Skin  tomatoes  without 
scalding;  chop  and  put  in  colander  to  drain  water  off;  then 
chop  the  peppers  and  mixed  all  together. 

Mrs.  D.  Y.  McMullen. 

Cold  Catsup. 

One-half  peck  ripe  tomatoes,  cut  in  small  pieces;  sprinkle 
light  with  salt,  let  stand  two  hours,  then  drain;  two  horseradish 
roots,  grated,  one-half  small  teacup  fine  salt,  one-half  small  tea- 
cup each  white  mustard  seed,  black  mustard  seed  and  sugar, 
one  tablespoonful  of  black  pepper,  two  red  peppers  cut  fine, 
without  seeds,  four  bunches  of  celery  cut  in  dice,  one  teacupful 
of  onions  cut  fine,  one  teaspoonful  ground  cloves,  two  teaspoon- 
fuls  of  cinnamon,  three  pints  of  vinegar.  Mix  together  and  can 
cold  without  cooking.  Mrs.  James  H.  Gibson. 

Gooseberry  Catsup. 

Nine  pounds  gooseberries,  six  pounds  sugar,  two  pints 
vinegar,  one  teaspoon  cloves,  one  teaspoon  mace,  two  teaspoons 
cinnamon. 

Currant  or  Grape  Catsup. 

Scald  currants  or  grapes  and  put  through  a  sieve,  for  five 
pints  of  pulp  take  one  and  a  half  pounds  of  sugar,  one  pint  cider 
vinegar,  one  tablespoon  cinnamon,  one  teaspoon  cloves,  one  of 
salt  and  one  of  pepper,  boil  until  the  required  thickness  and 
bottle.  Mrs.  Watson. 

Grape  Catsup. 

Five  pounds  grapes,  boiled  and  sifted,  three  pounds  sugar, 
one  pint  vinegar,  two  teaspoon  all  kinds  of  spices,  one  teaspoon 
black  pepper,  one  teaspoon  red  pepper  small,  boil  one  hour; 
nice  with  meats. 

Tomato  Butter. 

Ten  pounds  ripe  tomatoes,  five  pounds  brown  sugar,  one 
pint  vinegar,  one  tablespoon  each  of  cinnamon,  allspice,  cloves, 
boil  gently  four  hours,  boil  the  tomatoes  and  vinegar  for  one- 
half  hour,  then  add  sugar  and  spices. 
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Currant  Catsup. 

Five  pounds  of  currant  juice,  two  pounds  of  sugar,  one  tea- 
spoon mustard,  one  tablespoon  cloves,  one  tablespoon  cinnamon, 
one  tablespoon  allspices,  one  teaspoon  pepper,  one  pint  of  vine- 
gar, boil  one  and  a  half  hours.  Mrs.  Trejay. 

Chow-Chow. 

One-half  bushel  of  green  tomatoes,  one  dozen  onions,  one 
dozen  green  peppers  (chopped  fine),  sprinkle  with  salt  and  let  it 
stand  over  night,  then  drain  off  the  lime,  cover  it  with  vinegar, 
and  cook  one  hour  slowly,  drain  again  and  pack  closely  in  a  jar; 
take  two  pounds  of  sugar,  two  tablespoons  of  cinnamon,  one 
pound  of  allspice,  one  each  of  cloves  and  pepper,  one-half  cup 
ground  mustard,  one  pint  horse-radish  and  vinegar  enough  to 
mix  them;  then,  when  boiling  hot,  pour  it  over  the  mixture  in 
the  jar  and  cover  tightly.  Ashmeadow. 

Chow-Chow. 

One  peck  green  tomatoes,  ten  large  onions,  one  large  cab- 
bage, three  cups  sugar,  three  green  peppers,  one  tablespoon 
each  of  cloves,  cinnamon,  ginger  and  mustard  seed,  two  table- 
spoons of  salt,  vinegar  to  cover.  Chop  tomatoes  fine  and  drain, 
press  out  the  juice,  chop  cabbage  and  onions  well  together, 
cook  about  twenty  minutes,  stirring  often.     Can  as  fruit. 

Mrs.  N.  Swift. 

Chow-Chow. 

One-half  peck  green  tomatoes,  two  large  heads  cabbage, 
fifteen  large  onions,  twenty-five  large  cucumbers,  one  pint 
grated  horseradish,  one-half  pound  mustard  seed,  one  teacup 
black  pepper,  one  ounce  trumeric.  The  tomatoes,  cucumbers, 
onions  and  cabbage  cut  small  and  pack  down  over  night  with 
salt.  In  the  morning  pour  off  the  water  and  put  .  to  soak  in 
vinegar  and  water  for  a  day  and  night,  then  drain  well.  Boil 
the  spices  in  one-half  gallon  vinegar  with  three  pounds  of  brown 
sugar,  then  pour  over  pickle  while  hot;  repeat  this  three  morn- 
ings. Then  mix  five  ounces  of  dry  mustard  with  one-half  pint 
best  salad  oil,  add  two  quarts  more  vinegar,  and  stir  this  in 
when  the  pickles  are  quite  cold.  Not  good  for  six  weeks.  Equal 
to  imported  pickles.  Mrs.  Melville. 


102 


New  Century  Cook  Book. 


Chow-Chow. 

One  peck  of  green  tomatoes,  one  head  of  cabbage,  one 
quart  of  set  onions,  six  salt  cucumbers,  six  green  peppers;  chop 
this  together  and  let  stand  twenty-four  hours  with  one-half  cup 
of  salt.  After  standing,  drain,  then  add  celery  and  cauliflower. 
Six  bunches  of  celery,  five  pounds  of  brown  sugar,  one-quarter 
pound  of  turmeric,  one-half  pound  ground  mustard,  one  ounce 
of  cloves,  five  cents'  worth  of  horseradish,  five  heads  of  cauli- 
flower. Then  add  one  quart  of  vinegar,  and  water  enough  to 
cover.  Then  boil  well  twenty  minutes.  Then  drain  again;  then 
add  sugar  and  spices  and  one-half  gallon  of  vinegar,  and  boil 
twenty  minutes.    Then  place  in  jars.    Will  make  three  gallons. 

Mrs.  K.  Plattenburg. 

Piccalilli. 

Two  medium-sized  heads  of  cabbage,  one  peck  green  toma- 
toes, three  green  peppers,  one-half  ounce  whole  pepper,  two 
ounces  mustard  seed,  one-half  ounce  whole  cloves,  one-half 
gallon  of  vinegar.  Chop  cabbage,  tomatoes  and  peppers  very 
fine.  Put  a  layer  of  this  and  a  light  layer  of  salt  alternately 
into  a  crock.  Leave  over  night.  Press  through  a  colander, 
add  spice  and  vinegar.  Cook  about  one-half  hour  after  it  comes 
to  a  boil.  Alice  Troy. 

Piccalilli. 

Chop  one  peck  green  tomatoes,  six  onions  and  four  green 
peppers.  Put  on  one  cup  salt,  and  let  stand  over  night.  In  the 
morning  drain  off,  put  in  kettle  with  a  teacup  of  brown  sugar, 
one  teaspoon  black  pepper,  one  of  mustard  seed,  one  of  celery 
seed,  and  cloves  and  cinnamon  to  taste.  Boil  until  done.  Cover 
all  with  vinegar. 

Piccalilli. 

One  large  cabbage,  two  quarts  green  tomatoes,  two  quarts 
onions,  one  quart  peppers,  two  quarts  vinegar,  two  cups  sugar, 
one  tablespoon  mustard  seed,  one  tablespoon  allspice,  one 
tablespoon  cloves.  Chop  all  fine,  then  add  vinegar,  spices, 
sugar,  salt,  mustard.    Boil  ten  minutes. 

Piccalilli. 

One  peck  green  tomatoes  chopped  fine,  one  cup  of  salt 
sprinkled  over  them.    Let  it  remain  over  night.     Drain  off. 
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Four  green  peppers,  six  onions  chopped  fine,  two  and  one-half 
cups  sugar,  one-half  teaspoon  ground  black  pepper,  one  table- 
spoon mustard,  one  tablespoon  allspice,  one-half  tablespoon 
cloves,  one  tablespoon  cinnamon,  one-half  cup  white  mustard 
seed.     Cover  with  vinegar  and  boil  until  tender.        N.  C.  F. 

Maryland  Mangoes. 

Let  stand  in  salt  water  that  will  bear  an  egg,  two  dozen 
green  canteloups  (ten  days),  soak  them  in  pure  water  twenty- 
four  hours,  changing  the  water  frequently,  pour  off  the  water, 
cut  mangoes  in  halves,  scrape  out  seeds,  cover  with  best  cider 
vinegar,  adding  lump  of  alum  size  of  pigeon's  egg,  and  boil  fif- 
teen minutes;  let  mangoes  stand  in  this  vinegar  one  week,  then 
fill  them  with  the  following:  One  large  or  two  small  heads  of 
cabbage,  twelve  large  white  onions,  two  quarts  of  green  toma- 
toes, chopped  fine  and  well  drained,  half  an  ounce  of  turmeric  of 
spices,  half  ounce  black  pepper,  half  an  ounce  of  mace,  half  an 
ounce  of  allspice,  two  roots  of  grated  horseradish,  half  an  ounce 
of  celery  seed,  cup  full  of  mustard  seed,  cup  full  of  brown  sugar, 
mix  all  with  four  tablespoonfuls  of  imported  olive  oil,  fill  the 
mangoes,  tie  them  securely  but  carefully,  cover  them  in  a  stone 
jar  with  cold  vinegar,  in  three  or  four  weeks  add  two  pounds  of 
brown  sugar;  half  an  ounce  of  turmeric  may  be  added  if  you  like 
the  color.  Mrs.  I.  N.  Danforth. 


104 


New  Century  Cook  Book. 


MEMORANDA 


New  Century  Cook  Book. 


105 


MEMORANDA 


FOOD  FOR  EPICURES 


"  My  salad  days,  when  I  was  jrreen  in  judgment.'-' 

SALADS  AJ1D  SALAD  DRESSING. 

Rules  for  Salad  Making. 

Most  salads  should  be  very  cold. 

Mix  quickly  with  china  or  wooden  utensils,  in  earthen  or 
granite  ware  and  not  too  long  before  serving. 

Always  use  something  eatable  for  garnishing. 

For  luncheons  and  supper,  serve  rich  salads;  for  dinner  and 
tea,  the  more  delicate,  lighter  salads. 

Use  cooked  dressing  for  fish  and  fowls,  mayonnaise  for 
tomatoes,  lettuce,  vegetable  jellies,  eggs  and  lobster,  crab,  etc. 

In  the  dressing  flavors  should  blend,  not  too  much  of  any 
one  flavor. 

A  salad  is  not  well  made  if  there  is  oil  remaining  in  the  bowl 
when  served. 

Fruit  Salad. 

Slice  and  arrange  in  an  artistic  manner  in  a  glass  dish:  two 
oranges,  one  large  banana,  one  dozen  English  walnuts,  one 
dozen  candied  cherries.  Prepare  the  gelatine  as  directed  in  the 
recipe  for  Fruit  Gelatine  Pudding  and  pour  over  the  fruit. 

Mrs.  E.  W.  Burke. 

Fruit  Salad. 

Use  one  package  of  Plymouth  Rock  gelatine,  prepare  ac- 
cording to  directions.     When  the  hot  water  is  added  have  your 
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fruit  ready  to  stir  in — oranges,  bananas  and  pineapple.  Cut  in 
very  small  pieces,  sweeten  to  taste,  then  let  it  stand  over  night 
on  the  ice  or  in  a  very  cold  place.  To  prepare  for  the  table, 
have  your  oranges  cut  half  in  two  and  take  out  all  the  orange 
leaving  an  empty  cup,  then  fill  with  with  fruit  salad  and  cover 
the  top  with  whipped  cream,  dropping  a  few  candied  cherries 
over  the  top.  Mrs.  Watson. 

Fruit  Salad. 

One  box  Plymouth  Rock  gelatine,  dissolved  in  cup  of  pine 
apple  juice,  let  stand  for  two  hours,  then  pour  in  this  one  cup  of 
boiling  water,  add  two  cups  sugar  and  let  all  dissolve,  then  add 
one  can  pineapple  cut  in  pieces,  three  bananas  sliced  thin,  four 
oranges  sliced  or  chopped,  strain  jelly  over  the  fruit  and  cool. 
Serve  with  whipped  cream. 

Mrs.  Webb  Smith,  LaFayette,  Ind. 

Orange  Salad. 

Six  oranges,  one-half  cup  of  pulverized  sugar,  juice  of  half 
a  lemon,  cut  oranges  in  halves,  scoop  out  the  pulp  without 
breaking  the  skins,  mix  the  pulp,  lemon  juice  and  sugar  together, 
put  in  a  cold  place,  when  ready  to  serve  fill  orange  shells  and 
put  a  spoon  full  of  whipped  cream  over  them.  Very  dainty. 
Enough  for  a  family  of  six.  Mrs.  Donaldson. 

Orange  Salad. 

Cut  oranges  into  thick  pieces  (cube  shaped),  serve  on  let- 
tuce with  mayonnaise  dressing.  White  grapes  with  oranges 
make  a  more  elaborate  salad.  Mrs.  C.  E.  Morris. 

Canned  Cherry  Salad. 

One  and  a  half  pounds  of  cherries,  one  cup  of  tapioca,  one 
cup  of  sugar,  cover  the  tapioca  with  cold  water  and  cook  over 
night;  in  the  morning  put  it  on  the  fire  with  one  pint  of  boiling 
water;  simmer  slowly  until  the  tapioca  is  perfectly  clear.  Stone 
the  cherries,  stir  them  into  the  boiling  tapioca,  add  the  sugar. 
Take  from  the  fire,  turn  into  a  serving  dish  and  set  away  to  cool. 
Serve  with  sugar  and  cream.  Mrs.  H.  E.  Ford. 

Waldorf  Salad. 

Take  equal  portions  of  celery  and  tart  apples,  prepare  the 
dressing  first.     The  yolks  of  three  eggs,  thoroughly  beaten,  with 
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two  large  teaspoonfuls  of  mustard,  add  a  little  salt  and  one 
tablespoonful  of  sugar  and  half  a  cup  of  vinegar,  put  on  the  fire, 
stir  constantly  until  it  thickens,  after  taken  from  stove  add  two 
tablespoonfuls  of  olive  oil;  just  before  time  for  serving  pare,  core 
and  cut  apples  into  small  squares  and  cut  the  celery  into  thin 
slices,  pour  over  the  dressing.  Marie  Springstube. 

Apple  Salad. 

Cut  tender  apples  into  dice  after  paring,  remove  skins  from 
white  grapes,  cut  in  half  and  remove  seeds.  Cut,  not  chop,  the 
meats  of  English  walnuts.  To  three  parts  of  apple  use  one  of 
grapes  and  a  little  less  than  one  of  walnuts.  Keep  fruit  on  ice 
both  before  and  after  cutting.  Serve  on  lettuce  leaves  with 
mayonnaise  dressing.     Excellent.        Mrs.  J.  L.  Whitlock. 

Shrimp  Salad. 

Four  hard  boiled  eggs,  one  and  one-half  cups  celery,  and 
one  pint  or  one  can  of  shrimps. 

Dressing. — Two  raw  eggs,  well  beaten,  one  tablespoonful 
butter,  one  teaspoonful  salt,  two  teaspoonfuls  prepared  mustard, 
one-half  teaspoonful  pepper,  and  four  large  tablespoonfuls 
vinegar.  Boil  in  a  double  boiler  until  the  dressing  is  thick.  Let 
cool  and  add  one-half  cup  of  whipped  cream  and  two  table- 
spoonfuls of  salad  oil.  Clara  E.  Hagans. 

Crab  Salad. 

Boil  crabs  for  about  twenty  minutes;  when  cool  open;  throw 
away  the  spongy  part  and  sand  bag.  Pick  the  meat  out  care- 
fully; also  out  of  the  larger  claws;  mix  meat  with  a  little  mayon- 
naise or  cooked  dressing.  Line  salad  dish  with  leaves  of  crisp 
lettuce,  put  in  salad  and  pour  in  balance  of  dressing.  Canned 
crabs  may  be  used. 

Oyster  Salad. 

Fry  oysters  as  you  would  for  the  table,  cut  them  in  small 
pieces  as  soon  as  cool;  chop  two-thirds  as  much  celery;  use  for 
dressing  four  eggs,  one  cup  vinegar,  one  teaspoon  mustard,  a 
little  pepper  and  salt,  piece  of  butter  size  of  a  walnut;  cook  until 
it  looks  like  custard;  then  pour  over  oysters  and  celery. 

Sweetbread  Salad. 

One  pair  sweetbreads,  one  tablespoonful  lemon  juice,  one 
head  lettuce,  one-half  pint  mayonnaise  dressing,  a  slice  of  onion 
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(if  liked);  clean  and  cook  the  sweetbreads  in  boiling  salted  water, 
with  one  teaspoonful  lemon  juice,  twenty  minutes  and  plunge  in 
cold  water  to  harden,  stand  away  to  cool;  when  cold  cut  into 
dice;  arrange  the  lettuce  leaves  around  a  salad  dish,  mix  sweet- 
breads with  part  of  the  mayonnaise  and  put  in  center  of  dish, 
covering  the  rest  with  mayonnaise;  a  thin  slice  of  onion  may  be 
put  in  the  dish  before  adding  the  salad,  if  liked. 

Deviled  Ham. 

Three  pounds  cooked  ham,  with  but  little  fat,  chopped  fine, 
let  one-half  cup  vinegar  come  to  a  boil  and  stir  into  it  one  egg 
well  beaten,  one  tablespoon  sugar,  one  tablespoon  prepared 
mustard.  When  boiling  hot  turn  it  over  the  ham  and  mix  thor- 
oughly. Mrs.  A.  G.  Lane. 

Beef  Salad. 

One  cup  beef,  chopped  fine,  three  hard  boiled  eggs,  one 
teaspoonful  of  mustard,  teaspoonful  oil  or  butter,  a  little  salt, 
dash  of  pepper  and  a  little  vinegar.  Set  it  in  a  cold  place  till 
ready  to  use.  Mrs.  E.  G.  Park.  * 

Salmon  Salad. 

One  can  salmon,  one-half  dozen  crackers,  one  hard-boiled 
egg  chopped,  two  stalks  celery,  chopped  fine,  one  large  mashed 
potato,  three  spoonfuls  cream,  one-half  teaspoonful  each  of 
pepper  salt  and  sugar,  one-half  cup  vinegar. 

Mrs.  J.  B.  Swift. 

Salmon  Salad. 

One  small  can  salmon,  six  hard-boiled  eggs,  six  pickles 
chopped  fine.  Season  with  salt,  pepper,  mustard,  celery  seed 
and  the  juice  of  a  lemon. 

Salmon  Salad. 

One  and  one-half  cups  chopped  cabbage,  one  heaping  cup 
rolled  cracker  crumbs,  to  one  can  of  salmon,  three  hard-boiled 
eggs,  chopped  fine,  one-half  teaspoonful  mustard,  and  vinegar 
to  suit  taste.  Mrs.  C.  F.  Annett. 

Chicken  Salad. 

Turkey  is  more  economical  and  better  for  salad.  To  a  nine- 
pound  turkey  or  same  of  chicken  allow  nine  eggs — seven  hard- 
boiled  and  two  raw  yolks  and  whites  beaten  stiff;  to  each  egg 
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allow  tablespoonful  of  salad  oil,  one  saltspoon  of  salt  and  same 
of  mustard,  two  of  cayenne,  celery  to  taste,  lettuce,  using  only 
the  heart  in  season,  and  juice  of  two  large  lemons  or  three  small 
ones. 

Chicken  Salad.  (French). 

One  chicken  (a  nice  fat  hen  preferred)  well  boiled  with  a 
little  salt  in  water;  cook  one  carrot  in  stock  at  same  time;  cut 
the  chicken  in  dice,  not  too  fine;  use  one-half  as  much  chopped 
celery  as  chicken;  mix  thoroughly;  line  salad  dish  with  lettuce 
leaves  and  put  mixture  in;  cut  carrot  in  dice  and  sprinkle  over 
top — also  a  tablespoonful  each  of  cooked  French  peas  and 
capers.  Set  on  the  ice  until  ready  to  serve,  then  pour  over  the 
whole  mayonnaise  dressing. 

Cheese  Salad. 

Use  cream  cheese.  Mix  with  it  a  very  little  green  coloring 
paste.  (Lettuce  juice  will  answer.)  Then  roll  the  cheese  into 
balls  the  size  of  birds'  eggs.  This  can  be  done  by  using  smooth 
side  of  butter  paddles.  Get  fresh  lettuce  leaves,  wet  them  with 
French  dressing.  Cut  in  thin  strips  like  grass.  Arrange  nests 
on  a  flat  plate  with  a  whole  leaf  underneath  each  one  and  put 
in  three  cheese  balls.     Serve  a  nest  to  each  guest. 

Ada  H.  Smith. 

Egg  Salad. 

Boil  six  eggs,  until  hard,  cool  and  slice.  Have  ready  a 
cream  dressing,  two  eggs  well  beaten,  a  teaspoonful  of  sugar, 
one-fourth  teaspoonful  of  salt,  two  tablespoonfuls  of  sweet  cream, 
a  pinch  of  mustard,  put  in  a  double  boiler  and  stir  until  it  thick- 
ens, when  cool  pour  over  the  eggs.  Mrs.  S.  B.  Jones. 

Egg  Salad. 

Boil  one  dozen  fresh  eggs,  until  hard,  peel  and  cut  in  halves, 
remove  the  yolks  and  mash  them,  then  mix  with  butter,  salt, 
pepper,  celery  seed  and  three  tablespoons  vinegar,  till  the  whites 
with  the  mixture.     Serve  on  lettuce  leaves. 

Lettuce  Salad. 

Use  one-third  as  much  salad  oil  as  you  do  vinegar;  pepper 
and  salt  to  suit  taste.  Cut  up  young  lettuce  with  sharp  knife, 
pile  in  salad  bowl;  sprinkle  with  powdered  sugar,  pour  rest  of 
ingredients,  mixed  together,  over  salad.  Stir  up  with  fork  to 
mix  well. 
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Peanut  Salad. 

Two  eggs,  whites  and  yolks  beaten  separate,  one  teacup 
vinegar,  a  piece  of  butter  size  of  an  egg,  heat  butter  and  vine- 
gar together;  in  yolks  of  eggs  put  one  teaspoonful  of  salt,  one 
of  mustard,  one-half  cup  of  sugar,  stir  thoroughly,  then  stir  in 
the  beaten  whites,  stir  all  this  in  the  vinegar  and  let  come  to  a 
boiling  point,  when  cold  stir  in  one  large  cup  of  finely  chopped 
peanuts.  Mrs.  Pierce. 

Russian  Salad. 

Layer  of  cold  boiled  potatoes,  layer  of  celery  chopped,  layer 
of  hard  boiled  eggs,  layer  of  pecans.  Dressing. — yolks  of  twelve 
eggs,  one  small  teaspoon  of  mustard,  one-half  teaspoon  salt, 
pinch  of  pepper,  three  tablespoons  of  sugar,  one-half  cup  of 
butter,  one  cup  of  vinegar,  one  cup  of  cream. 

Mrs.  Stafford. 
Apple,  Chestnut,  or  Pecans,  and  Celery  Salad. 

One  and  a  half  cupfuls  each  of  apples  cut  in  dice,  celery 
and  boiled  chestnuts,  cooked  dressing  and  celery  tips.  Cut  the 
apples  in  dice,  shell  and  boil  the  chestnuts  fifteen  minutes  or 
until  soft  but  not  broken.  Drain  and  when  cool  cut  the  chest- 
nuts and  celery  in  slices,  moisten  with  a  part  of  the  dress- 
ing and  put  in  a  salad  dish  with  the  remainder  of  the  dressing 
on  top.  Garnish  with  celery  tips.  If  pecans  are  used  chop 
them  and  use  instead  of  chestnuts. 

Cooked  Dressing. — Three  eggs,  two  teaspoonfuls  of  salt, 
one  teaspoonful  of  mustard,  one  teaspoonful  paprika  or  one- 
fourth  saltspoonful  of  cayenne,  two  tablespoonfuls  of  oil  or 
melted  butter,  one  cupful  of  milk,  one-half  cupful  of  vinegar. 
Separate  the  eggs  and  beat  the  yolks  until  light.  Add  season- 
ings to  vinegar  and  heat  to  boiling  point.  Scald  the  milk  and 
pour  it  on  the  yolks  and  cook  it  with  the  vinegar  in  a  double 
boiler  until  it  begins  to  thicken,  then  add  the  oil  and  whites  of 
the  eggs  which  have  been  beaten  until  stiff. 

A  Quick  Salad. 

Slice  half  dozen  large  cold  boiled  potatoes;  put  into  salad 
dish  and  season  as  follows:  two  tablespoonfuls  best  salad  oil, 
add  half  teaspoonful  sugar,  same  of  pepper,  made  mustard  and 
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salt  and  about  same  of  Royal  celery  salt,  which  improves  it 
greatly,  rub  to  smooth  paste  and  whip  in  teaspoonfuls  at  a  time 
live  teaspoonfuls  vinegar;  when  mixed  pour  upon  salad  and 
serve. 

Tomato  Salad. 

Four  hard  boiled  eggs,  one  raw  egg  (well  bsaten),  one  tea- 
spoonful  of  salt,  one-half  teaspoonful  of  pepper,  two  teaspoon- 
fuls prepared  mustard,  one  tablespoonful  of  sugar,  one  table- 
spoonful  salad  oil  or  butter,  one  teacupful  of  vinegar;  rub  the 
yolks  to  a  smooth  paste,  adding  by  degrees  the  salt,  pepper, 
mustard,  sugar,  oil  and  the  raw  egg  beaten  to  a  froth,  stir  in 
the  vinegar  and  pour  over  twelve  medium  sized  tomatoes, 
which  have  been  cut  in  small  pieces.       Mrs.  C.  B.  Dyson. 

Salad. 

Chop  young  onions  and  celery  together  fine,  season  well; 
for  dressing,  take  yolks  of  two  eggs,  one  lemon  and  good  olive 
oil ;  beat  eggs  well,  adding  the  oil  until  the  mixture  fills  a  teacup, 
and  the  egg  and  oil  are  quite  thick,  then  add  juice  of  lemon, 
then  celery  and  onions,  beat  all  thoroughly. 

Mrs.  C.  A.  Wilson. 

Potato  Salad. 

Cut  in  very  fine  dice  one  dozen  cold  boiled  potatoes,  chop 
very  fine  one  medium  sized  onion,  and  four  hard  boiled  eggs  not 
so  fine.  Make  a  dressing  as  follows:  To  three  well  beaten  eggs 
add  one  cup  of  sweet  milk  or  cream,  one  cup  of  vinegar,  three 
tablespoonfuls  of  melted  butter,  one  teaspoon  each  of  salt 
and  sugar,  half  teaspoon  of  dry  ground  mustard  and  a  quarter 
of  a  teaspoonful  of  white  pepper.  Boil  over  a  slow  fire  and 
stir  constantly  till  it  creams,  when  cold  pour  over  the  above  and 
serve.  Mrs.  O.  Jones. 

Potato  Salad. 

One  cup  of  cream,  one  tablespoon  fine  flour,  whites  of  two 
egg  beaten  stiff,  three  tablespoons  vinegar,  two  tablespoons  oil 
or  butter,  two  tablespoons  powdered  sugar,  one  scant  teaspoon 
salt,  one-half  teaspoon  red  pepper,  one  teaspoon  mustard.  Heat 
cream  almost  to  boiling,  stir  in  the  flour  (previously  wet  with 
cold  milk),  boil  two  minutes,  stirring  all  the  time,  add  sugar 
and  take  from  fire.  When  half  cold  beat  in  whipped  cream  and 
eggs,  set  aside  to  cool.     When  quite  cold  whip  in  oil  or  butter, 
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pepper,  mustard  and  salt.  If  salad  is  ready  add  vinegar  and 
pour  over  salad.  Cut  cold  boiled  potatoes  into  little  dice,  add 
about  one-third  as  much  (or  less)  of  small  pieces  of  cucumber 
(the  heart),  and  a  little  chopped  onion. 

Mrs.  Isaac  G.  Lombard. 

Medford  Potato  Salad. 

Break  on  cold  platter  two  eggs,  beat  well;  add  one  table- 
spoon each  salt,  sugar,  mustard,  either  dry  or  made;  put  in 
double  boiler  with  one  cup  sweet  cream.  Let  come  to  boiling 
point  and  add  two-thirds  cup  vinegar.  Cook  until  creamy  and 
pour  over  two  quarts  of  boiled  potatoes  cut  in  dice.  'Add  dress- 
ing while  potatoes  are  still  hot. )    Serve  ice  cold. 

Mrs.  C.  H.  Richardson. 

Potato  Salad. 

Ten  medium  sized  potatoes  boiled  until  tender,  two  eggs 
boiled  hard,  one  large  onion,  pepper  and  salt  to  season;  chop  all 
together. 

Dressing  for  Same. — Two-thirds  of  cup  of  cider  vinegar, 
one-third  of  a  cup  of  water,  half  cup  of  sugar,  one  tablespoonful 
of  mustard,  butter  size  of  a  walnut;  boil  all  together;  let  cool; 
stir  in  half  cup  rich  cream  and  pour  over  salad. 

Mrs.  I.  J.  Hanmer. 

Potato  Salad. 

Boil  potatoes  with  skins  on;  when  cold  pare  and  cut  in 
small  pieces,  adding  about  one-half  of  medium  sized  onion,  then 
add  the  custard  and  stir  light  with  silver  fork. 

Custard. — Four  tablespoons  butter,  one  tablespoon  flour, 
one  level  tablespoonful  salt,  one  cup  sweet  milk,  three  eggs; 
make  this  in  a  custard;  and  when  done  add  one-half  cup 
vinegar.  Mrs.  F.  H.  McAdow. 

Potato  Salad. 

Six  large  potatoes  boiled,  two  stocks  celery,  boil  one  cup 
vinegar,  a  piece  of  butter  size  of  walnut,  yolks  of  four  eggs, 
one  cup  of  sugar;  stir  constantly  while  boiling;  after  dressing 
is  cold  stir  in  two  tablespoons  of  sweet  cream. 

Mrs.  James  Sinclair. 
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Cabbage  Salad. 

Cut  cabbage  on  a  slaw  cutter  and  add  cream  to  it  just  as  it 

is  to  serve. 

Salad  Cream. — One  cup  of  butter  and  half  cup  sugar, 
creamed,  one  tablespoonful  salt,  one  teaspoon  mustard,  one  pinch 
cayenne  pepper,  add  to  these  four  eggs,  one  at  a  time,  beat- 
ing thoroughly;  next  one  cup  of  thick  cream,  and  last  one  pint 
of  vinegar;  stand  over  fire  until  it  appoaches  boiling  point. 
Will  make  one  and  one-half  pints.  Mrs.  Ida  Read. 

Cabbage  Salad. 

Chop  cabbage  finely  and  season  well,  then  cover  with  a 
thick  mayonnaise  dressing.  Mrs.  Chas.  Howe. 

Cabbage  Salad. 

One-half  good  sized  head  of  cabbage,  six  tablespoonfuls 
cream  (sweet  or  sour),  six  tablespoonfuls  vinegar,  three  eggs, 
one  teaspoonful  mustard,  two-thirds  teaspoonful  pepper,  one 
teaspoonful  sugar,  one  teaspoonful  salt,  one  teaspoonful  butter. 
Beat  the  mixture  well  together,  boil  three  minutes,  then  cool 
and  pour  over  the  cabbage  after  it  has  been  chopped. 

Mrs.  W.  A.  Lowell. 

Cabbage  Salad. 

Select  a  fine  head  of  cabbage,  cut  up  very  fine  the  amount 
required,  then  chop  up  very  thoroughly,  the  finer  the  better. 
Season  it  well  with  salt  and  pepper.  Mrs.  H.  O.  Bates. 

Dressing  for  Cabbage  Salad. 

Beat  well  two  eggs  and  two  tablespoonfuls  of  sugar,  add 
butter  size  of  a  walnut,  a  teaspoonful  of  mustard,  a  little  pep- 
per, one  cup  of  vinegar.  Add  all  these  ingredients.  Cook  till 
it  comes  to  a  boil,  being  careful  not  to  cook  too  long.  One- 
half  cup  cream  can  be  added  to  this.        Mrs.  H.  O.  Bates. 

Cabbage  Salad. 
Shave  with  slaw-cutter  one-half  head  cabbage.  Put  over 
fire  one  large  cup  milk,  to  which  add,  when  hot,  two  eggs, 
beaten,  butter  size  of  an  egg,  one-half  teaspoon  of  mustard,  and 
a  little  salt  and  pepper;  bring  to  a  boil  and  add  very  slowly  one 
small  cup  of  vinegar.  When  cool  pour  over  cabbage  and  set 
on  ice.  Alice  Troy. 
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Lima  Bean  Salad. 

Place  on  a  large  platter  six  saucer-shaped  leaves  of  lettuce. 
Put  a  tablespoonful  of  Lima  beans  into  each  leaf,  season  with 
celery  salt,  and  mash  each  with  part  of  a  spoonful  of  Yacht  Club 
•Salad,  and  using  a  very  little  chopped  parsley,  or  beet  or  carrot 
may  be  added  to  each.  This  is  a  very  neat  form  of  serving  all 
sorts  of  vegetable,  fish  and  meat  salads. 

Mrs.  W.  C.  Hendricks,  Galesburg,  111. 

Beet  Salad. 

Two  quarts  chopped  cabbage,  one  quart  cooked  beets,  one 
and  one-half  cups  sugar,  one  teaspoonful  salt,  one  teaspoonful 
pepper,  vinegar  sufficient  to  cover.  Mrs.  Farrar. 

Stuffed  Beet  Salad. 

Boil  small  beets  until  tender,  lay  in  vinegar~~we£~night,  cut 
off  ends  to  stand  up,  hollow  out  in  thick  cups,  chopcrisp  celery, 
mix  with  mayonnaise  dressing,  fill  beets.  Serve  on  lettuce 
leaves  of  or  parsley.  Mrs.  R.  A.  Lonsdale. 

Cold  Slaw. 

Small  head  of  cabbage  cut  fine,  salt  and  pepper  to  taste,  one 
teaspoonful  of  mixed  table  mustard,  three  teaspoonfuls  sugar, 
two-thirds  of  a  cup  of  vinegar.  Mix  sugar,  mustard  and  vinegar 
together  and  pour  on  slaw.  Mrs.  H.  E,  Story. 

Apple  Salad. 

Chop  not  very  fine  one  quart  of  apple,  one  pint  of  celery, 
one  cup  English  walnuts,  blanched.  Mix  a  little  salad  dressing 
with  it  and  serve  on  lettuce  leaves.  Pour  a  spoonful  of  mayon- 
naise dressing  on  top  with  half  a  walnut  over  that. 

Ruth  Hall  Wood. 

Imperial  Fruit  Salad. 

Two  very  tart  apples,  two  oranges,  one  can  pineapple, 
twelve  large  tablespoons  of  celery  cut  fine,  twelve  large  table- 
spoons of  mayonnaise  dressing,  twelve  small  tablespoons  of  Eng- 
lish walnuts.     For  Twelve  Persons. 

Egg  Salads. 

No.  I.  Cut  hard  boiled  eggs  in  half  crosswise,  remove  the 
yolks,  cut  into  dice  and  mix  with  diced  chicken  or  lobster.  Fill 
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the  white  cups  with  the  mixture  and  serve  on  lettuce  or  cresses 
with  mayonnaise  dressing. 

No.  2.  Cut  hard  boiled  eggs  into  small  pieces,  adding  half 
as  much  diced  cold  boiled  potatoes  as  there  are  eggs,  cover  with 
mayonnaise  dressing,  scattering  capers  and  chopped  parsley  over 
the  top.     Green  peas  may  be  added  if  desired. 

No.  3.  Cut  cold  hard  boiled  eggs  in  halves  crosswise,  and 
cut  a  small  piece  from  the  large  end  to  enable  them  to  stand 
alone.  Remove  the  yolks  and  with  a  fork  smash  them  fine;  mix 
them  with  half  their  quantity  of  finely  minced  sardines,  tongue 
or  ham;  add  a  little  melted  butter  and  season  highly  with  pep- 
per, salt  and  mustard  and  moisten  with  a  very  little  vinegar  or 
use  mayonnaise  dressing  in  place  of  these  seasonings.  Fill  the 
empty  whites  with  the  mixture,  put  the  halves  together  and 
stand  them  upon  a  platter;  circle  with  water  cress,  putting  may- 
onnaise dressing  upon  the  whole. 

Mrs.  George  E.  Spencer. 
Salads. 

To  make  a  perfect  salad  there  should  be  a  spendthrift  for 
oil,  a  miser  for  vinegar,  a  wise  man  for  salt,  and  a  madcap  to 
stir  the  ingredients  up  and  mix  them  well  together. 

Salad  Dressing. 

Yolks  of  three  eggs  beaten  light,  two  teaspoons  mustard, 
two  teaspoons  salt,  a  dash  of  cayenne  pepper,  two  tablespoons 
of  melted  butter,  one  cup  of  cream  or  milk,  half  cup  of  hot 
vinegar.  The  whites  of  three  eggs  beaten  stiff  and  added  after 
the  dressing  is  cooked.     Cook  until  it  thickens  like  soft  custard. 

Mrs.  C.  H.  Thayer. 

Salad  Dressing. 

Two  tablespoons  sweet  cream,  two  tablespoons  sugar,  One 
tablespoon  butter,  one  teaspoon  salt,  one  teaspoon  mustard, 
yolks  of  two  eggs,  two-thirds  cup  vinegar,  boil  till  it  thickens. 
Heat  vinegar  first,  then  add  the  other  ingredients  mixed  together. 

Cora  R.  Plank. 

Salad  Dressing. 

Three  eggs,  one  tablespoonful  sugar,  one  teaspoonful  but- 
ter, one  teaspoonful  mustard,  pinch  of  salt,  one  cup  vinegar,  stir 
butter,  salt,  sugar  and  mustard  together  till  smooth,  add  the 
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beaten  eggs  and  vinegar,  put  it  in  a  bowl  and  place  in  a  pan  of 
boiling  water  and  stir  till  it  thickens.  Let  it  cool.  Just  before 
serving  the  salad  pour  over  it  a  half  cup  of  sweet  cream. 

Mrs.  J.  H.  Johnson. 

Salad  Dressing. 

Beat  the  yolk  of  six  eggs,  scant  one-half  cup  butter,  one 
teaspoon  salt,  one-half  teaspoon  white  pepper,  two  teaspoons 
sugar,  one  teaspoon  mustard,  two-thirds  cup  vinegar.  Make  a 
cream  of  butter  and  eggs  and  heat  the  vinegar  to  boiling  and 
pour  on  the  above.     Add  cream  when  ready  to  use. 

Cold  Slaw  Dressing. 

Two  eggs,  one  cup  sweet  milk,  two  tablespoonfuls  sugar, 
four  tablespoonfuls  vinegar,  piece  of  butter  size  of  a  walnut. 

Mary  E.  Work,  Hillsboro,  O. 

Lettuce  Dressing. 

Boil  three  eggs  until  hard,  take  off  the  shells  and  remove 
the  yolks,  mash  them  smooth  and  fine;  add  one  tablespoonful 
of  melted  butter  and  a  little  salt  and  pepper;  mix  well;  add 
gradually  one-half  teacup  of  vinegar,  beat  and  stir  thoroughly, 
then  pour  the  dressing  over  the  lettuce.  Cut  the  whites  of  the 
eggs  in  rings  and  lay  them  on  top.     Serve  as  soon  as  made. 

Mrs.  W.  George  Pattison. 

Salad  Dressing. 

One  and  one-half  cups  vinegar,  one-half  cup  sugar,  three 
eggs,  two  tablespoonfuls  mustard,  butter  size  of  an  egg,  pinch 
of  salt,  pinch  of  red  pepper,  teaspoonful  cornstarch.  Cook 
and  beat  well. 

Cream  Salad  Dressing. 

Two  eggs,  three  tablespoons  vinegar,  one  tablespoon  cream, 
one  teaspoon  sugar,  one-fourth  teaspoon  salt,  one-fourth  tea- 
spoon mustard.  Beat  two  eggs  well,  add  the  sugar,  salt  and 
mustard,  then  the  vinegar  and  cream.  Place  the  bowl  in  a 
basin  of  boiling  water  and  stir  until  the  thickness  of  cream. 
Cool  and  use  as  needed.  If  boiling  all  the  time  five  minutes 
will  cook  it. 
8 
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Boiled  Salad  Dressing. 

Yolks  of  three  eggs  beaten  light,  one  teaspoon  mustard, 
two  teaspoons  salt,  one-quarter  teaspoon  cayenne,  two  table- 
spoons melted  butter,  one-half  cup  cream  or  milk,  one-half  cup 
hot  vinegar;  whites  of  three  eggs  beaten  stiff  and  added  after 
dressing  is  cooked.     Cook  until  it  thickens  like  soft  custard. 

Mrs.  W.  H.  Thayer. 

Libbie's  Salad  Dressing. 

One  cup  vinegar  and  one  teaspoonful  butter;  put  on  the 
stove  to  boil;  mix  one  tablespoonful  of  flour,  one  teaspoonful 
sugar,  one  teaspoonful  salt,  one  teaspoonful  mustard,  one-fourth 
teaspoonful  pepper,  with  a  little  cold  water  and  stir  into  the 
boiling  vinegar.  Let  it  boil  up, then  pour  it  over  two  well-beaten 
eggs,  stirring  all  the  time.  Aunt  Jennie. 

Cream  Dressing. 

In  an  agateware  saucepan  that  fits  over  the  tea  kettle  beat 
the  yolk  of  one  egg  with  half  an  even  teaspoonful  of  salt,  same 
of  sugar,  a  pinch  of  cayenne  and  half  an  even  teaspoonful  of 
flour.  Mix  in  a  cup  one  tablespoonful  of  cider  vinegar  and  half 
a  teaspoonful  of  mustard,  and  add  to  the  mixture  in  the  sauce- 
pan. Stir  well  and  add  two  tablespoonfuls  of  milk;  cook  over 
the  tea  kettle  for  two  minutes,  stirring  constantly  from  the  bot- 
tom and  sides.  Remove  from  the  fire  and  whip  until  cold  with 
a  fork;  then  add  four  tablespoonfuls  of  cream  whipped  to  a  stiff 
froth,  and  from  three  to  eight  tablespoonfuls  of  olive  oil.  If 
it  should  separate,  warm  it  slightly  by  setting  the  bowl  in  warm 
water  for  a  minute  and  beat  thoroughly. 

Florence  McNeill. 
Salad  Dressing. 

Mix  one  heaping  teaspoonful  salt,  four  heaping  teaspoonfuls 
mustard,  one  level  teaspoonful  cayenne  pepper;  keep  this  on 
hand  for  use.  Stir  yolks  of  five  eggs  in  five  tablespoonfuls  of 
vinegar,  when  boiled;  butter  size  of  an  egg;  set  aside  and  when 
cool  add  one  teaspoonful  of  above  seasoning;  this  will  keep 
if  bottled.  When  ready  to  use,  add  piece  of  one-half  lemon  and 
one-half  pint  whipped  cream.       Mrs.  George  L.  Wilkins. 
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Salad  Dressing. 

One  and  one-half  cups  of  vinegar  and  water,  one-half  cup 
butter,  one-half  cup  sugar,  put  together  and  heat  on  the  stove; 
then  beat  the  yolks  of  four  eggs  and  add  one  teaspoonful  mus- 
tard, salt  and  flour,  with  a  little  pepper;  pour  hot  vinegar,  sugar 
and  butter  over  all,  stirring  all  the  time;  when  cold,  add  a  little 
sweet  cream.  Mrs.  Chetister. 

Salad  Dressing. 

Two  eggs,  one  tablespoon  sugar,  one-half  cup  vinegar, 
pinch  of  salt,  pinch  of  mustard,  one  teaspoon  butter;  beat  well 
altogether  and  let  it  come  to  a  boil,  and  when  taken  from  stove 
put  in  a  little  cream  and  a  few  pounded' English  walnuts. 

Mrs.  W.  C.  Collins. 

Salad  Dressing. 

Yolks  of  two  eggs,  butter  (egg  size),  two  tablespoons  sugar, 
two  tablespoons  flour,  one  tablespoon  mustard,  one  teaspoon 
salt,  one  cup  cream  or  milk;  beat  together  before  adding  milk. 
Cook  until  it  thickens;  cool  with  as  much  vinegar  as  desired. 

Mrs.  G.  H.  Merrill. 

Salad  Dressing,  Without  Oil. 

One-half  cup  of  cream  or  good  milk,  one-half  cup  vinegar, 
a  tablespoon  of  butter  and  two  eggs;  melt  the  butter  in  the 
vinegar;  beat  the  eggs  and  cream  together  and  stir  into  the  hot 
(not  boiling)  vinegar  until  as  thick  as  cream.  When  cooled,  add 
a  teaspoon  of  mustard,  salt  and  pepper  to  taste. 

Mrs.  J.  M.  Latimer. 

Salad  Dressing. 

Two  well-beaten  eggs,  six  tablespoons  vinegar,  two  of 
sugar,  two  of  butter.  Cook  until  like  custard.  Add  cream  just 
before  sending  to  table. 

Salad  Dressing, 

Two  teaspoons  prepared  mustard,  one  tablespoon  melted 
butter,  one  tablespoon  olive  oil  (or  butter),  three  eggs,  two- 
thirds  cup  vinegar.  Stir  the  butter  and  oil  in  the  mustard  thor- 
oughly, break  the  eggs  in  one  at  a  time  beating  vigorously  and 
add  the  vinegar,  then  boil  or  steam,  stirring  constantly  to  pre- 
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vent  curdling,  when  cold  stir  in  cream  enough  to  make  it  the 
desired  consistency.     If  the  cream  is  beaten  it  is  much  nicer. 

Mrs.  Geo.  H.  Mendsen. 

Salad  Dressing. 

Three  eggs,  one  small  cup  vinegar,  one  level  teaspoon  each 
mustard  and  salt,  one-fourth  teaspoon  pepper,  level  tablespoon 
flour,  large  tablespoon  butter,  one-half  cup  cream,  sweet  or 
sour;  cook  in  double  boiler,  add  butter,  then  cream,  after  cook- 
ing other  ingredients. 

Cream  Dressing — For  Potato  or  Lettuce  Salad. 

Yolks  of  four  hard-boiled  eggs  crushed  to  a  powder,  about 
a  fourth  teaspoon  dry  mustard,  half  a  teaspoon  salt,  three  tea- 
spoons powdered  sugar,  a  small  teacupful  rich  cream  added  by 
degrees,  lastly  vinegar  to  taste  and  a  little  pepper.  A  slice  of 
onion  allowed  to  remain  in  the  dressing  for  a  while  is  an  improve- 
ment. Mrs.  Stevenson. 

Salad  Dressing. 

Two  eggs,  tablespoon  sugar,  one-half  teaspoon  salt,  one- 
fourth  teaspoon  pepper,  one-half  teaspoon  mustard,  three- 
fourths  cup  vinegar,  teaspoon  butter.  Boil  all  together,  stirring 
until  it  begins  to  thicken.  C.  W.  Cooper. 

Salad  Dressing. 

Six  eggs  beaten  light,  one  dessertspoonful  mustard  mixed 
w7ith  a  little  vinegar,  one-fourth  teaspoonful  pepper,  one  tea- 
spoonful  salt,  one  tablespoonful  sugar,  two-thirds  cup  vinegar;  one 
tablespoonful  melted  butter  added  drop  by  drop  and  mixed  thor- 
oughly. Boil  in  a  farina  kettle,  stirring  constantly  until  it  has 
the  consistency  of  custard.  Don't  boil  too  long.  Just  before 
using  add  two-thirds  cup  of  cream. 

Mrs.  George  H.  Sidwell. 
Salad  Dressing  for  Lettuce  or  Cabbage. 

Two  eggs  beaten  separately  ;  to  the  yolks  add  one  small 
tablespoon  of  mustard,  one  of  melted  butter,  two  of  sugar,  one 
cup  of  vinegar.  When  warm  add  beaten  whites;  boil  till  thick; 
bottle.  Mrs.  Eastwood,  Belvidere. 
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Mayonnaise. 

One  egg,  one  pint  of  best  olive  oil,  juice  of  lemon,  a  little  cay- 
enne pepper,  salt  and  one-half  teaspoon  dry  mustard.  Beat  egg 
and  add  the  oil,  a  little  at  a  time,  and  keep  on  stirring  until  all 
the  oil  is  used;  sprinkle  in  the  salt,  cayenne  and  mustard,  strain 
the  juice  of  a  lemon  into  a  cup  and  stir  in  a  little  at  a  time  until 
all  is  used.  If  it  curdles  in  making  stop,  take  another  egg  and 
start  over  again,  first  taking  in  the  curdled  part  a  little  at  a  time. 
Put  on  the  ice  until  time  to  serve.  This  will  keep  some  days  if 
kept  cool.  If  wanted  thinner  add  lemon  juice  or  a  little  vine- 
gar. 

Mayonnaise  Dressing. 

One  tablespoon  mustard,  one  tablespoon  salt,  one  tablespoon 
sugar,  one  tablespoon  butter,  mix  to  a  paste,  three  eggs  beaten 
together,  one-half  cup  vinegar,  one  cup  sweet  milk,  one  table- 
spoon flour,  add  milk  last  and  cook  in  a  double  boiler  to  a  thick 
cream;  pour  over  chopped  cabbage  or  potatoes  and  celery,  add 
milk  slowly  to  prevent  curdling.  Mrs.  J.  A.  Sanford. 

Mayonnaise  Dressing. 

Thicken  half  a  pint  of  milk  with  two  tablespoons  of  corn 
corn  starch,  then  add  the  yolks  of  two  eggs  and  two  tablespoons 
melted  butter,  cool  and  add  one  tablespoon  of  vinegar,  salt  to 
taste.  Mrs.  Jennie  Boyer  Huffman. 

Mayonnaise. 

Six  hard  boiled  eggs  (yolks),  four  tablespoons  mixed  mus- 
tard, one  teaspoon  salt,  one  teaspoon  sugar,  ten  tablespoons 
vinegar,  ten  tablespoons  rich  cream,  one  teaspoon  celery  seed, 
slice  cold  fowl,  or  other  delicate  meat,  and  lay  in  the  above  mix- 
ture two  or  three  hours  before  tea,  wash  lettuce  and  put  on  ice, 
just  before  tea  is  ready  lay  alternate  layers  of  meat  and  lettuce, 
leaving  lettuce  on  top,  pour  dressing  over  whole;  good. 

Ella  Wheeler,  Antioch. 

Mayonnaise  Dressing. 

Yolks  of  five  eggs,  four  tablespoons  sugar,  one  tablespoon 
salt,  one  teaspoon  mustard,  one  small  cup  vinegar,  one  table- 
spoon of  butter.  Heat  the  vinegar  and  butter  to  boiling  point, 
pour  over  the  eggs,  sugar,  etc.,  and  then  let  it  boil  until  thick. 
Thin  with  cream  when  ready  to  use.  Eleanor  Reeves. 
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Cooked  Mayonnaise. 

Yolks  of  four  eggs,  one-half  teacup  of  melted  butter,  one- 
half  teaspoon  salt,  one  teaspoon  mustard.  Mix  the  salt  and 
mustard  in  one-half  cup  of  vinegar  and  add  three-fourths  cup  of 
cream.  Beat  the  eggs  first,  add  the  butter,  heat  until  smooth, 
then  add  vinegar  and  lastly  the  cream;  cook  in  a  double  boiler. 

Mayonnaise  Dressing. 

One  small  teaspoonful  of  mustard,  one  heaping  teaspoonful 
of  flour,  one  tablespoonful  of  butter,  not  melted,  and  two  well- 
rounded  tablespoons  of  flour;  mix  until  perfectly  smooth,  add 
one  egg,  well  beaten,  and  one  cup  of  vinegar.  Stir  a  little,  or 
until  curdled,  then  place  over  a  gentle  fire,  stirring  constantly 
until  it  thickens.     When  lukewarm  add  one  cup  of  cream. 

Mrs.  A.  H.  McLain. 

Cooked  Salad  Dressing. 

Three  teaspoonfuls  salt,  two  teaspoonfuls  mustard,  pinch 
of  pepper,  two  cups  sugar;  stir  dry  till  mixed,  add  four  well 
beaten  eggs;  mix  well,  add  one  cup  vinegar.  Cook  over  hot 
water  till  creamy,  stirring  all  the  time.  When  this  is  cool  add 
one  cup  sour  cream,  or,  if  preferred,  a  piece  of  butter  half  the 
size  of  an  egg.  Mrs.  J.  R.  Woodbridge. 

Mayonnaise  Dressing. 

Two  teaspoons  of  French  mustard,  yolk  of  three  eggs;  stir 
in  oil;  a  little  red  pepper,  salt  and  lemon. 

Tartar  Sauce. 

Same  as  above,  adding  the  beaten  whites  of  the  eggs,  grated 
onions,  capers,  pickles,  chopped  fine,  lemon. 
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#f|  EGGS  AND  OlWEliETS  |# 

\MaIa*a<a*aM^ 

— -z^JJLszr — *— * 

"  The  true  essentials  of  a  feast  are  fun  and  feed." — Oliver  Wendall  Holmes. 


Baked  Eggs. 

Cover  a  buttered  dish  with  fine  cracker  crumbs,  put  each 
egg  carefully  in  the  dish  and  cover  lightly  with  seasoned  and 
buttered  crumbs.     Bake  till  crumbs  are  brown. 

Mrs.  J.  P.  Bradley. 

Baked  Eggs. 

Boil  one  dozen  eggs  perfectly  hard,  cut  them  in  halves, 
take  out  yolks,  mash  fine  and  add  to  them  one  large  tablespoon- 
ful  of  butter,  one  teacupful  of  bread  or  cracker  crumbs  rolled 
fine,  one  and  one-half  cups  of  milk,  season  with  salt  and  pepper, 
put  halves  of  whites  into  baking  dish  and  cover  them  with  the 
mixture;  bake  fifteen  minutes.  Lillian  M.  Cessna. 

Red  Pickled  Eggs. 

Boil  beets  until  very  tender,  then  slice  thin,  take  more  than 
enough  vinegar  to  cover  them  and  add  one-half  cup  sugar  and  a 
handful  of  salt  and  pour  over  the  beets,  then  boil  eggs  hard  and 
put  in  with  beets,  and  let  them  stand.  Mrs.  Watson. 

Filled  Eggs— With  Sauce. 

Boil  hard  one  dozen  eggs;  take  off  the  shell  and  cut  length- 
wise. Take  out  the  yolks,  chop  up  with  a  handful  of  lobster 
meat,  a  few  capers,  seasoning;  add  a  little  bread,  fill  the  eggs, 
place  in  a  pan  and  bake.    Serve  with  cream  sauce. 
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Stuffed  Eggs. 

Six  hard-boiied  eggs  cut  in  two,  take  oat  the  yolks  and 
mash  fine,  then  add  two  teaspoonfuls  butter,  one  of  cream,  two 
or  three  drops  of  onion  juice,  salt  and  pepper  to  taste;  mix  all 
together  thoroughly  and  fill  the  eggs  with  this  mixture,  and  put 
them  together;  then  there  will  be  a  little  filling  left,  to  which 
add  one  well  beaten  egg;  cover  the  eggs  with  this  mixture  and 
then  roll  in  cracker  crumbs;  fry  a  light  brown  in  smoking  hot 
fat.  Mrs.  I.  N.  Danforth. 

Omelet. 

Four  eggs  well  beaten  separately,  one  cup  of  milk  in  which 
is  soaked  one-half  cup  bread  crumbs  and  a  little  salt.  Mix  well 
together  and  pour  into  a  hot  frying  pan,  in  which  is  a  large 
piece  of  butter.  Cook  slowly  ten  minutes.  Slip  a  knife  around 
the  edges;  if  done  right  will  come  out  without  trouble. 

Egg  Omelet. 

Four  eggs  well  beaten,  one  and  a  half  cups  milk,  two  tea- 
spoons flour  mixed  with  milk,  a  little  chopped  ham.  Fry  and 
have  very  hot  and  pour  eggs  into  frying  pan  with  ham,  and  bake 
in  oven  ten  minutes.    This  is  fine.  Mrs.  Russell. 

Veal  Omelet. 

Three  pounds  finely  chopped  veal,  six  rolled  crackers,  three 
eggs  well  beaten,  two  large  spoonfuls  of  cream,  one  of  salt,  and 
one  teaspoon  of  pepper.  Mix  well  together,  baste  with  water  and 
butter.    Bake  one  hour  and  a  half.  Miss  Ednah  Burns. 

Omelet. 

Three  eggs,  separate  and  beat  whites  very  stiff.  Into  the 
yolks  beat  one  tablespoon  flour,  one  of  cream,  add  salt  to  taste, 
then  stir  in  the  whites;  mix  well  but  lightly.  Have  ready  a 
small,  hot  skillet,  in  which  there  is  a  teaspoon  melted  butter. 
Cook  over  slow  fire;  when  it  thickens  slip  on  a  warm  plate  and 
fold.  Jelly  or  minced  ham  adds  very  much  to  the  omelet. 
This  is  enough  for  two.  Lizzie  C.  Johnson. 

Scotch  Eggs. 

Cook  one-third  cup  of  stale  bread  crumbs  in  one-third  cup 
of  milk  to  a  smooth  paste;  add  to  it  one  cup  cooked  ham, 
chopped  fine,  one-half  teaspoonful  mixed  mustard,  one-half  salt- 
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spoonful  cayenne  and  one  raw  egg.  Cover  hard  boiled  eggs 
with  force  meat  and  fry  in  hot  fat.  Cut  in  halves  and  arrange 
in  a  bed  of  parsley.  Mrs.  U.  H.  Struble. 

Mince  of  Ham  and  Eggs. 

Chop  the  remnants  of  a  ham  which  will  no  longer  furnish 
slices  for  the  table,  put  into  a  frying  pan  a  tablespoonful  of  but- 
ter rolled  in  browned  flour,  a  teaspoonful  of  vinegar,  a  little 
pepper  and  a  quarter  teaspoonful  of  mustard.  Let  it  boil  and 
put  in  the  minced  ham.  Stir  until  very  hot,  turn  into  a  pie 
dish,  set  in  the  oven  and  break  on  the  surface  five  or  six  raw 
eggs.  Shut  up  in  the  oven  and  bake  for  five  or  six  minutes, 
just  long  enough  to  "  set"  the  eggs.    Serve  in  the  pie  dish. 

Baked  Eggs. 

Soak  a  cupful  of  bread  crumbs  in  half  a  cupful  of  hot  milk 
for  twenty  minutes,  stir  in  a  teaspoonful  of  butter,  the  yolk  of 
an  egg,  a  tablespoonful  of  grated  cheese,  two  tablespoonfuls  of 
savory  broth,  a  little  minced  onion  and  a  teaspoonful  of  minced 
parsley.  Pour  the  mixture  into  a  neat  pie  plate  and  set,  cov- 
ered, in  a  quick  oven.  In  six  minutes  lift  the  cover,  break  as 
many  eggs  on  the  bubbling  surface  as  the  dish  will  hold,  sift 
fine  crumbs  on  top  and  leave  in  the  oven  for  three  minutes 
longer.     Serve  in  the  dish. 

Baked  Eggs. 

Place  a  frying  pan  over  the  fire  and  partly  fill  it  with  vin- 
egar. When  the  vinegar  is  boiling,  crack  the  eggs  open  and 
drop  into  the  pan,  taking  care  not  to  break  the  yolks.  With  a 
fork  lightly  toss  the  vinegar  over  the  eggs  to  cook  the  top.  As 
soon  as  the  white  is  set,  take  out  the  eggs  with  a  skimmer  and 
place  upon  a  dish  that  can  be  set  in  a  hot  oven.  Sprinkle  them 
with  a  little  salt  and  pepper  and  cover  with  grated  cheese.  Place 
in  a  hot  oven  until  cheese  is  melted,  and  serve  immediately. 

Mrs.  George  E.  Spencer. 

La  Belle  Eggs.  . 

Put  a  generous  tablespoonful  of  butter  in  an  earthen  pie- 
plate  and  place  over  a  moderate  fire;  add  to  the  butter  a  tea- 
spoonful of  chopped  onion,  the  same  amount  of  chopped  parsley, 
a  tablespoonful  of  chopped  green  pepper  and  saltspoonful  of 
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salt.  When  stirred  well  together,  break  in  four  eggs,  one  at  a 
time,  keeping  the  yolks  whole.  When  they  are  cooked  upon 
one  side,  turn  them  over  carefully,  and  by  the  time  the  last  one 
is  turned  they  should  be  done.  Serve  at  once  in  the  dish  in 
which  they  are  cooked.  Mrs.  George  E.  Spencer. 

Stuffed  Eggs. 

Remove  the  shells  from  six  hard-boiled  eggs  and  cut  length- 
wise; remove  the  yolks,  laying  the  whites  together  again.  Mash 
the  yolks  and  add  one-half  teaspoonful  of  soft  butter  and  one- 
half  the  quantity  of  deviled  tongue  or  ham.  Fill  the  whites 
with  the  mixture  and  press  the  halves  together;  spread  what  is 
left  of  the  mixture  on  a  dish  and  place  the  eggs  upon  it;  pour 
over  them  a  thin  white  sauce  or  veal  gravy,  and  sprinkle  with 
buttered  bread  crumbs.  Place  in  the  oven  until  a  delicate  brown. 
Or,  after  the  eggs  are  filled,  roll  them  in  fine  bread  crumbs,  then 
in  beaten  egg,  again  in  the  crumbs,  and  fry  in  very  hot  fat;  drain 
and  serve  with  tomato  sauce.        Mrs.  George  E.  Spencer. 

Potato  Egg. 

Chop  cold  boiled  potatoes  moderately  fine,  put  into  spider 
with  butter  size  of  an  egg;  fry  lightly.  Then  add  two  or  three 
well-beaten  eggs;  let  the  eggs  harden  a  little;  stir  up  quickly  and 
serve  immediately.  Mrs.  George  E.  Spencer. 

Puff  Omelet. 

Stir  into  the  yolks  of  six  eggs  the  whites  of  three  beaten 
very  light,  one  tablespoon  of  flour  mixed  into  a  teacup  of  cream 
or  milk,  salt  and  pepper  to  taste,  melt  a  tablespoon  of  butter  in 
a  pan,  pour  in  the  mixture  and  set  the  pan  into  a  hot  oven, 
when  it  thickens,  pour  over  the  remaining  whites  of  eggs  well 
beaten,  return  it  to  the  oven  and  let  it  bake  a  delicate  brown. 
Slip  off  on  large  plate  and  eat  as  soon  as  done. 

Mrs.  E.  M.  Spoentgen. 

A  Delicious  Omelet. 

Four  eggs  well  beaten,  one  cup  of  milk,  half  a  cup  of  bread 
crumbs.  Put  a  generous  piece  of  butter  in  the  frying-pan,  pour 
in  the  mixture  and  cook  slowly  for  ten  minutes.  Slip  a  knife 
around  the  edge,  and  if  done  just  right,  it  can  be  turned  or  rolled 
as  it  is  placed  upon  the  hot  platter.  This  is  more  light  and 
delicate  than  if  made  of  all  eggs,  L.  B.  Millman, 
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French  Omelet. 

One-half  cup  of  boiling  milk,  three  eggs,  one-half  cup  of 
bread  crumbs,  salt  and  pepper.  Pour  boiling  milk  on  bread 
crumbs.  Separate  yolks  from  whites,  beat  each  yolk  into  bread 
and  milk  as  broken,  add  salt  and  pepper,  and  lastly  the  whites 
beaten  to  a  stiff  froth.  Have  frying-pan  hot,  put  in  thimbleful 
of  butter,  pour  in  omelet,  cook  carefully  over  slow  fire,  when 
set  and  brown  on  bottom,  put  in  oven  for  a  few  minutes  to 
brown  on  top,  then  turn  carefully  in  half  and  send  to  table. 

Cheese  Omelet. 

To  six  or  seven  eggs  well  beaten,  add  a  tea  cup  of  water, 
salt  and  pepper.  If  cheese  is  hard,  grate  a  cupful  and  stir  in, 
put  a  tablespoonful  of  lard  in  skillet  and  when  hot  add  the  pre- 
pared omelet;  as  it  hardens  loosen  it  up  gently  until  it  all  is 
cooked,  then  turn  up  the  sides  right  and  left,  taking  hold  of  the 
handle  of  the  skillet  turn  out  on  platter  and  garnish  with  water- 
cress or  parsley.  If  cheese  is  soft  use  instead  of  grated,  one-half 
or  three-fourth  cups  of  cheese.  Put  in  a  pan  with  a  little  water 
and  melt,  then  into  eggs;  cook  as  before. 

Mrs.  G.  M.  Dugan. 

Plain  Omelet. 

Six  or  seven  eggs  beaten  well,  one-half  spoonful  salt,  a  dash 
of  pepper,  small  cup  of  water.  Put  small  tablespoonful  lard  in 
skillet  and  when  hot  pour  in  omelet  and  as  it  bubbles  up  and 
hardens,  raise  it  gently  and  let  the  soft  part  run  under.  When 
hard  enough  fold  over  the  sides.  Take  hold  of  handle  of  skillet 
and  turn  out  on  platter.     Garnish  with  water  cress  or  parsley. 

Mrs.  G.  M.  Dugan. 
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"Then  he  slept,— 
And  dreamed,  as  appetite  is  wont  to  dream, 
Of  meats  and  drinks.  Nature's  refreshment  sweet.-' — Milton. 

— ■  "H^m  ■ — 

Miscellaneous. 

 -..Hl^ll   

Hermits. 

Two  cups  of  brown  sugar,  one  heaping  cup  of  butter,  one 
and  one-half  cups  of  chopped  raisins,  one  and  one-half  cups  of 
hickory  nuts,  four  eggs,  one  teaspoonful  of  soda,  dissolved  in 
two  tablespoons  of  sour  milk,  one  teaspoonful  of  cinnamon,  a 
little  cloves  and  nutmeg,  and  flour  enough  to  roll. 

Mrs.  A.  H.  McLain. 

Hermits. 

One  cup  brown  sugar,  one-half  cup  butter,  one  cup  stoned 
and  chopped  raisins  or  currants,  one  teaspoon  soda,  two 
eggs.  Mix  sugar  and  butter  together,  then  add  eggs,  put  soda 
in  flour,  roll,  and  bake  same  as  cookies. 

Mrs.  Thomas  G.  Roberts. 

Hermits. 

One-half  cup  butter  creamed,  one  cup  of  sugar,  one  or  two 
eggs,  one-fourth  teaspoonful  soda  dissolved  in  one  and  one-half 
tablespoons  milk,  one-half  cup  stoned  and  chopped  raisins,  one- 
half  nutmeg,  one-half  teaspoon  cloves,  one-half  teaspoon  cinna- 
mon, three  cups  of  flour  and  a  little  salt.  Roll  one-fourth  inch 
thick,  and  cut  round  or  any  shape.     Bake  in  rather  quick  oven. 

Mrs.  Isaac  G.  Lombard. 
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Hermits. 

Three  cups  sugar,  one  cup  butter,  one  cup  raisins,  stoned 
and  chopped,  three  eggs,  one  teaspoon  each  cloves  and  cinna- 
mon, six  cups  flour.  Roll  one-fourth  of  an  inch  thick  and  bake 
in  rather  quick  oven  twelve  minutes. 

Mrs.  J.  Campbell,  Washington,  D.  C. 

Macaroons. 

Soak  one-half  pound  almonds  in  hot  water  until  the  skins 
rub  off  and  pound  fine;  beat  whites  of  three  eggs  stiff  with  one- 
half  pound  white  sugar,  add  the  almonds,  drop  on  paper, 
sprinkle  sugar  over  and  bake.  . 

Hermits. 

One  cup  sugar,  one-half  cup  molasses,  two-thirds  cup  of 
currants,  two  eggs,  six  tablespoonfuls  sweet  milk,  one  teaspoonful 
cinnamon,  one  teaspoonful  cloves,  one  teaspoonful  soda,  flour 
enough  to  roll.  Mrs.  H.  Wunderle. 

Almond  Macaroons. 

Scald,  scrape  and  chop  one  pound  almonds,  whites  of  six 
eggs,  one  pound  granulated  sugar,  one  vanilla  bean  (grated); 
stir  white  of  eggs  and  sugar  for  one  hour,  then  add  almonds  and 
vanilla  bean,  pour  on  buttered  paper  and  cook  in  moderate  oven. 

Mrs.  J.  H.  Johnson. 

Macaroons. 

One  cup  of  sugar,  yolks  of  three  eggs,  five  tablespoons  of 
flour,  one-half  cup  of  chopped  hickory  nuts  meats,  drop  on  but- 
tered paper  and  bake  a  light  brown. 

Frosted  Creams. 

One  cup  molasses,  one  cup  brown  sugar,  one  cup  sour  milk, 
one  cup  butter  and  lard,  two  teaspoons  soda,  one  teaspoon  each 
cinnamon  and  cloves;  stir  well  and  let  raise  over  night,  add 
enough  flour  to  make  soft  dough,  roll  out,  cut  in  squares  and 
bake  in  quick  oven,  spread  with  icing  when  cold.     Very  nice. 

Mrs.  S.  B.  Whitmore,  Joliet,  111. 

What  is  it  ? 

One  cup  sugar,   one-third    cup  butter,   one  egg,  0112  cup 

water,  two  of  flour,  two  teaspoons  baking  powder.     R.  L.  S. 
9 
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Mr.  G.  M.  D.'s  Cheese  Fondu.    For  Breakfast. 

To  six  or  eight  eggs  well  beaten  add  small  cup  water  and 
one-half  cup  milk,  salt  and  pepper.  Put  a  cup  of  good  cheese 
(not  strong)  in  baking  pan  with  little  water  and  set  on  the  stove 
to  melt,  mashing  and  stirring  all  the  time;  add  butter  size  of 
walnut;  when  cheese  is  melted  pour  in  the  beaten  eggs,  stirring 
and  mixing  well;  lay  a  few  (five  or  six)  narrow  slices  light  bread 
on  the  top  and  set  in  the  oven.  Bake  twenty  or  twenty-five 
minutes  till  brown  on  top  and  set  all  through.  Slip  the  pan  on 
a  plate  or  into  pudding  dish  and  send  to  table. 

Cheese  Fondu. 

Soak  one  cupful  of  bread  crumbs  in  two  cupfuls  of  fresh 
sweet  milk,  beat  into  these  three  eggs  (whipped  very  light),  one 
tablespoonf ul  of  melted  butter,  a  pinch  of  soda  dissolved  in  hot 
water,  pepper  and  salt,  and  lastly  half  a  pound  of  grated  cheese. 
Butter  a  baking  dish,  pour  the  mixture  in  it,  strew  dry  crumbs 
of  bread  over  the  fondu  and  brown  in  a  quick  oven.  Serve  at 
once,  as  it  will  fall  if  left  to  stand. 

Cheese  Straws. 

Mix  two  ounces  of  flour  to  three  ounces  of  grated  cheese, 
one-half  teaspoonful  salt  and  a  dash  of  red  pepper.  Beat  the 
yolk  of  an  egg  with  two  tablespoonfuls  of  ice  water.  Add  this 
to  the  flour  and  cheese.  Work  all  into  a  smooth  paste.  Roll 
out  on  a  board  to  one-eighth  of  an  inch  thick.  Cut  some  of 
the  paste  into  small  rings  and  the  remainder  into  strips  one- 
eighth  of  an  inch  wide  and  five  inches  long.  Place  on  greased 
paper  and  bake  in  a  very  moderate  oven  till  a  light  brown.  Put 
the  straws  through  the  rings  like  a  bundle  of  fagots. 

Cheese  Fingers. 

Roll  puff  paste  into  a  thin  sheet,  brush  over  lightly  with  ice 
water,  cut  into  strips  five  inches  long  and  one-half  inch  wide, 
sprinkle  with  grated  cheese.  Put  one  strip  over  the  other;  lay 
on  a  greased  paper  in  a  long  pan  and  bake  in  a  quick  oven 
fifteen  minutes. 

Cheese  Straws. 

Two  and  one-half  cups  grated  cheese,  one-half  cup  melted 
butter,  one  teaspoon  salt,  flour  to  mix  stiff  enough  to  roll.  Cut 
in  strips  and  bake  in  a  quick  oven. 


New  Century  Cook  Book. 


185 


Cheese  Straws. 

Mix  two  ounces  butter,  two  ounces  flour,  two  ounces  bread 
crumbs,  two  ounces  grated  cheese,  small  spoonful  of  salt,  pinch 
of  cayenne  pepper.  Work  into  a  paste,  roll  thin,  cut  in  narrow 
strips,  lay  on  sheets  of  buttered  paper  and  bake. 

Cheese  Straws. 

Four  ounces  grated  cheese,  three  and  one-fourth  ounces 
butter,  four  ounces  flour,  whites  of  two  eggs,  one-fourth  tea- 
spoon cayenne  pepper.  Roll  thin  and  cut  in  narrow  strips. 
Bake  in  hot  oven.  Mrs.  Eastwood. 

Cheese  Straws. 

One  cup  of  flour,  one  cup  of  grated  cheese,  one-half  tea- 
spoon salt,  and  a  little  red  pepper,  butter  the  size  of  walnut  and 
enough  cold  water  to  make  a  paste.  Roll  out  and  cut  in  narrow 
strips;  bake.  Oakland  Church. 

Cheese  Straws. 

One-half  pound  cheese,  grated,  butter  size  of  walnut,  one 
egg,  salt  and  pepper,  flour  for  dough.  Roll  thin  and  put  one- 
half  inch  apart  to  bake.  Mrs.  Barrett. 

Celery  on  Toast. 

Scrape  clean  and  cut  into  half-inch  pieces;  cook  in  boiling 
salted  water  until  tender — do  not  drain — add  plenty  of  butter, 
a  little  pepper  and  thicken  to  the  consistency  of  rich  cream; 
pour  over  toast  and  serve  with  slices  of  lemon. 

Mrs.  E.  C.  Chapman. 

A  Nice  Entree. 

Boil  eight  eggs  hard,  when  cold  cut  them  lengthwise  and 
take  out  all  the  yolks  carefully  and  pass  through  sieve  or  potato 
squeezer  and  mix  with  one-half  pint  cream,  or  more  if  required. 
Add  pepper  and  salt.  Place  the  whites  in  a  flat  baking  dish, 
arranged  prettily.  Fill  with  the  mixture  and  pour  rest  around 
dish.  Strew  with  bread  or  cracker  crumbs.  Bake  slightly  to 
a  light  yellow.     Serve  in  baking  dish. 

Egg  Kisses. 

Beat  whites  of  four  eggs,  very  stiff.  Add  one  cup  granu- 
lated sugar  and  a  little  vanilla.     Line  a  dripping  pan  with  fools- 
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cap  paper  and  drop  mixture  upon  it  with  a  large  spoon.  Bake 
in  a  very  slow  oven  three-quarters  of  an  hour.  Grated  cocoa- 
nut  may  be  sprinkled  upon  the  tops  of  them. 

Miss  Ednah  Burns. 

Quince  Honey. 

Three  pints  boiling  water,  three  grated  quinces,  three 
pounds  sugar.  Boil  water  and  quinces  ten  minutes,  add  sugar 
and  boil  five  minutes.  Mrs.  M.  W.  Lazear. 

Apple  Ginger. 

Weigh  sour  apples  before  paring.  To  one  pound  apples, 
take  one  or  one  and  one-fourth  pounds  of  brown  sugar  (as  the 
apples  are  more  or  less  soun.  Pare,  core  and  cut  in  dice.  Make 
a  syrup  of  the  sugar,  skim  and  add  one  tablespoon  of  strong 
extract  of  Jamaica  ginger  to  each  pound  of  apples.  Put  apples 
in  and  cook  till  clear,  cook  slowly.  Mrs.  W.  A.  Lowell. 

A  Substitute  For  Cream. 

Beat  the  white  of  one  egg  to  a  froth,  put  in  a  small  lump 
of  butter  and  mix  well.  Then  turn  the  coffee  in  it  gradually  so 
that  it  may  not  curdle.  If  perfectly  done  it  will  be  an  excel- 
lent substitute  for  cream.  For  tea  omit  the  butter,  use  only  the 
egg- 

Menu  For  a  Luncheon. 

Oysters — Bluepoints  or  Cherry  Stones. 
Bouillon. 

Boiled  Duck.  Chicken  or  Sweetbread  Salad. 

Pineapple  Souffle. 
Cheese.  Coffee. 

Grilled  Pecans. 

Blanch  the  nuts,  and  to  one  cup  of  sugar  add  half  cup  of 
water  and  boil  for  a  few  minutes;  then  drop  in  the  nuts  and 
leave  them  for  about  ten  minutes;  after  removing  from  the  fire, 
stir  until  it  becomes  thick  and  clings  to  the  nuts;  spread  to  cool 
on  a  waxed  paper.  Mrs.  B.  F.  Head. 

Salted  Almonds. 

Blanch  a  pound  of  almonds,  put  them  in  a  very  slow  oven 
to  dry  out;  remove  and  place  in  a  large,  shallow  pan,  so  as  to 
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give  them  plenty  of  room;  put  in  one  tablespoonful  of  butter, 
about  three-fourths  of  a  cup  of  fine  table  salt  and  place  in  mod- 
erately hot  oven;  stir  frequently  to  prevent  burning;  brown  to  a 
yellow  tint  and  set  away  to  cool.  G.  L.  D. 

Salted  Almonds. 
Place  one  pound  blanched  Jordan  almonds  in  a  coarse  sieve 
in  corn  popper  and  shake  them  over  the  fire  until  roasted  to  a 
yellow  tint;  throw  them  into  a  basin,  pour  some  dissolved  gum 
arabic  and  stir  thoroughly  with  paddle  until  all  the  almonds  are 
well  coated  with  the  gum;  then  sprinkle  with  fine  table  salt, 
remove  carefully  from  the  basin  and  spread  on  a  pan  to  dry. 

Cheese  Crackers. 
Cover  crackers  with  grated  cheese,  bake  a  few  minutes. 

Mrs.  A.  W.  Harlan. 

Lettuce  Sandwiches. 
Chop  lettuce  rather  fine,  add  mayonnaise  dressing  to  taste, 
spread  between  thin  slices  of  bread  and  butter. 

Mrs.  A.  W:  Harlan. 

Sweet  Sandwiches. 
Excellent  sandwiches  are  made  from  nuts  and  stoned  raisins 
chopped  fine  and  moistened  with  a  very  little  icing.  Best  with 
brown  bread  or  crackers.  Candied  fruits  make  a  delicious  filling 
minced  fine  and  moistened  with  lemon  juice.  It  is  a  rule  for 
all  sandwiches  that  the  filling  should  be  minced  if  possible,  and 
moistened  into  a  paste  with  some  sauce  or  juice.  A  tablespoon- 
ful of  whipped  cream  is  useful  for  this  purpose,  or  plain  cream 
may  serve.  If  cream  is  used  with  meat,  it  should  be  salted;  if 
with  fruit,  sugar  may  be  added.  Mary  E.  Scranton. 

Egg  Sandwiches. 
Hard  boil  some  very  fresh  eggs,  and  when  cold  cut  them 
into  moderately  thin  slices,  and  lay  them  between  some  bread 
and  butter,  cut  as  thin  as  possible,  season  with  pepper,  salt  and 
nutmeg.  For  picnics  or  traveling  these  sandwiches  are  far 
preferable  to  hard-boiled  eggs. 

Tomato  Toast. 
One  pint  tomatoes  stewed  ten  minutes,  turn  into  a  colander, 
season  with  pepper,  salt  and  a  little  sugar,  two  teaspoons  butter 
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stirred  to  a  smooth  pulp  tea  minutes.  In  another  vessel  put 
one-half  cup  milk,  soda  half  the  size  of  a  pea,  dissolved  in  milk, 
add  one-half  teaspoon  butter,  add  to  tomatoes,  pour  over  slices 
of  well  buttered  toast.     Serve  on  platter. 

Mrs.  J.  B.  Gascoigne. 

Appetizing  Breakfast  Dishes.     (For  Three). 

Wash,  quarter  and  core,  but  do  not  peel,  four  medium  sized 
apples,  then  cut  the  quarters  in  two  both  ways,  which  leaves 
them  in  chunks,  put  in  the  saucepan,  or  skillet,  a  piece  of  but- 
ter the  size  of  an  egg;  let  it  melt  slowly  and  add  one-third  cup 
of  brown  sugar;  stir  carefully  so  it  may  melt  together  and  get 
hot  without  scorching,  then  add  the  apples.  Do  not  cover,  as 
they  get  soft  and  mushy,  but  move  carefully  in  the  hot  butter 
and  sugar  that  they  may  cook  and  brown  evenly  without  burn- 
ing or  breaking.     When  soft  and  brown  they  are  delicious. 

Mrs.  R.  A.  Potter. 

Another  Quick  and  Easy  Dish. 

Cut  four  slices  of  bread  one-half  inch  thick,  butter  one 
side  and  cover  with  chipped  beef,  pressed  on  to  the  butter  so  it 
will  not  fall  off,  when  handled;  beat  two  eggs,  add  sprinkle  of 
salt  and  two  or  three  tablespoonfuls  sweet  cream  or  milk;  then 
lay  each  slice — dry  side  down — into  the  egg.  just  an  instant, 
not  long  enough  to  get  soaked  through,  and  fry  in  hot  skillet 
with  just  a  very  little  butter;  put  the  meat  side  down  first, 
which  gives  the  bread  such  a  tine  flavor  when  it  begins  to  fry. 
Turn  over  before  it  begins  to  scorch,  and  when  the  other  side 
is  light  and  brown,  it  is  readv  to  be  eaten  immediatelv. 

Mrs.  R.  A.  Potter. 

Rice  Chocolate. 

One-half  cup  of  rice  well  cooked,  add  to  one  quart  of  milk; 
one  square  of  Baker's  chocolate,  one-third  cup  sugar,  pinch  of 
salt;  boil  all  together.     This  is  a  nice  lunch  dish. 

Mrs.  H.  X.  Mudge. 

Boiled  Cider  Apple  Sauce. 

Pare,  quarter,  core  and  wash  two  quarts  of  sweet  apples; 
put  in  a  porcelain  kettle,  add  to  them  one  quart  of  boiled  cider: 
cover  and  let  boil  slowly  until  tender.  "Pound  Sweets''  are 
the  best  apples.  Mrs.  H.  X.  Mudge. 
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Drop  Dumplings. 

Sift  together  one  cupful  of  flour,  one-half  teaspoon  of  salt, 
one  teaspoon  baking  powder;  add,  stirring  with  a  knife,  about 
one-half  cupful  of  milk.  Drop  on  the  top  of  any  nice  stew, 
being  careful  not  to  let  the  gravy  cover  them.  Lay  a  cloth 
over  the  top  of  the  kettle  before  putting  on  the  lid.  Cook, 
closely  covered,  for  exactly  twelve  minutes  without  uncovering 
them. 

Noodles. 

Take  one  egg,  a  pinch  of  salt,  half  an  egg  shell  of  water. 
Stir  in  all  the  flour  it  will  take,  lay  it  to  dry,  cut  thin. 

Macaroni  Croquettes. 

One  cup  cold  boiled  macaroni,  one  egg  (yolk  well  beaten), 
three  tablespoonfuls  grated  cheese,  one  pint  cream  sauce. 
Chop  macaroni,  mix  well,  shape,  roll  in  bread  crumbs,  dip  in 
batter  and  fry  in  hot  lard.  Mrs.  M.  P.  Hatfield. 

Potato  Croquettes. 

Two  cups  mashed  potatoes,  two  tablespoons  cream,  one 
teaspoon  onion  juice,  one  teaspoon  salt,  yolks  of  two  eggs,  one 
tablespoon  chopped  parsley,  butter  size  of  walnut. 

Mrs.  A.  R.  Clark. 

Rocks. 

One  and  one-half  cups  granulated  sugar,  one  cup  butter, 
two  and  one-half  cups  flour,  three  eggs,  one  teaspoon  soda  dis- 
solved in  about  a  tablespoon  of  water,  three-fourths  pound 
dates  chopped  fine,  one  and  one-half  pounds  English  walnuts, 
broken  a  little,  one-half  teaspoon  cinnamon,  one-half  teaspoon 
allspice.     Drop  on  buttered  pans  and  bake.       Rera  Crane. 

Welsh  Rarebit. 

One  pound  of  cheese  grated,  one  large  tablespoon  butter, 
one  tablespoon  tomato  catsup,  one-fourth  teaspoon  salt,  dash  of 
red  pepper.  Cook  in  a  double  boiler,  stirring  constantly  until 
thick  and  smooth.  Serve  on  hot  dipped  and  buttered  toast 
immediately.  Miss  Lora  Eidsox,  Galveston,  Tex. 
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THE  POPULAR  SWEETMEATS  f 

"  And  if  it  happen  as  I  did  forecast. 
The  daintiest  dishes  shall  be  served  np  last." — Hilton. 


CAKES,  COOKIES  AND  DOUGHNUTS. 

ICING  AND  FILLING  FOR  CAKES. 


Fruit  Cake. 

Three  pounds  raisins,  (seeded),  three  pounds  currants,  two 
pounds  citron,  one  pound  lemon  peel,  one  pound  orange  peel, 
one-half  pound  cherries  (last  three  candied;  may  be  omitted), 
one  pound  figs,  one  pound  dates,  one  and  one-fourth  pounds 
butter,  one  and  one-fourth  pounds  sugar  (black),  six  eggs,  one 
tablespoon  cloves,  two  tablespoons  cinnamon,  two  whole  nut- 
megs, one  tablespoon  saleratus,  one  cup  boiled  cider  and  molas- 
ses mixed,  three  pints  sifted  flour.  All  fruit  should  be  cut  fine 
and  floured.  Cream  the  butter,  sugar  and  yolks  together.  Add 
fruit,  spices  and  beaten  whites  last.  Bake  in  a  slow  oven  in 
pans  lined  with  parafine  paper,  from  one  and  a  half  to  two  hours. 
A  very  large  rule.  Mrs.  Albert  Mackey. 

Fruit  Cake. 

One  and  one-half  pounds  browned  flour,  one  pound  brown 
sugar,  one  pound  citron,  two  pounds  currants,  three  pounds 
stoned  raisins,  three-fourths  pound  butter  and  one  teacup  molas- 
ses, two  teaspoonfuls  mace,  two  teaspoonfuls  cinnamon,  one 
teaspoonful  cloves,  one  teaspoonful  soda,  twelve  eggs.  Bake 
slowly  for  several  hours.  Mrs.  U.  H,  Struble. 

Fruit  Cake. 

Two  pounds  currants,  two  pounds  raisins,  one  pound  dark 
brown  sugar,  one  pound  citron,  one  pint  molasses,  one  cup  butter. 
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four  eggs,  one  tablespoon  cinnamon,  one  teaspoon  cloves,  two 
nutmegs,  the  rind  of  one  lemon,  one  tablespoon  of  saleratus 
mixed  with  just  enough  water  to  dissolve.  Flour. 

Coffee  Fruit  Cake. 

One  cup  of  molasses,  two  cups  of  sugar,  one  cup  of  liquid 
coffee  (hot),  four  eggs,  one  and  one-half  cups  of  butter,  two 
pounds  of  raisins  (seeded),  one  cup  of  currants,  one  piece  of 
citron,  one  tablespoonful  of  cloves,  one  tablespoonful  of  cinna- 
mon, one  tablespoonful  of  nutmeg,  one  teaspoon  of  saleratus, 
four  and  one-half  full  cups  of  flour.  Make  stiff  enough  to  hold 
up  spoon.  Mrs.  N.  G.  Hardy. 

Dried  Apple  Fruit  Cake. 

One  cup  butter,  two  cups  sugar,  one  cup  milk,  six  eggs, 
one  teaspoon  soda,  three  and  one-half  cups  flour,  two  cups 
raisins,  three  cups  dried  apples  soaked  over  night,  then  chopped 
fine  and  stewed  two  hours  in  two  cups  of  molasses.  Bake  an 
hour  and  a  half.  Oakland  Church. 

Choice  Wedding  Fruit  Cake. 

One  pound  butter,  two  pounds  brown  sugar,  one  and  one- 
half  pounds  flour,  one  and  one-half  pounds  currants,  one  and 
one-half  pounds  citron,  two  pounds  raisins,  twelve  eggs,  juice  of 
two  lemons,  one  nutmeg,  mace  to  taste,  one  tumbler  unfer- 
mented  grape  juice.  Flour  the  fruit  well  and  stir  in  last.  Bake 
four  or  five  hours  in  slow  oven.  This  makes  ten  pounds  of 
cake.  Mrs.  Geo.  L.  Wilkins. 

Fruit  Cake — Excellent. 

One  pound  butter,  one  pound  sugar,  one  pound  citron,  one 
pound  of  flour,  two  and  a  half  pounds  of  raisins,  two  and  a  half 
pounds  of  currants,  nine  eggs,  boil  slowly  three  hours. 

Mrs.  Lowell. 

Pork  Fruit  Cake— "  English." 

One  pound  sal't  pork  chopped  fine,  one-half  pint  boiling- 
water  poured  on  one  pound  raisins,  one-fourth  pound  citron,  two 
cups  brown  sugar,  one  cup  molasses,  one  teaspoon  soda,  spices 
and  flour,  Mrs.  W.  A.  Lowell, 
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Plain  Fruit  Cake. 

One  cup  butter,  one  cup  sugar,  one-half  cup  molasses,  two 
eggs,  two  cups  flour,  one  tablespoonful  sour  milk,  a  pinch  of 
soda  dissolved  in  it,  a  tablespoon  of  cinnamon,  one-half  table- 
spoon of  cloves,  one  nutmeg,  one  pound  seeded  raisins.  Bake  in 
slow  oven.  Mrs.  J.  M.  Latimer. 

Brown  Stone  Fruit  Cake. 

One  cup  sugar,  one-half  cup  butter,  one-half  cup  sweet 
milk,  two  cups  flour,  two  eggs,  one  teaspoon  soda. 

Filling. — One  cup  grated  chocolate,  one-half  cup  sweet 
milk,  two-thirds  cup  of  sugar,  yolk  of  one  egg,  one  teaspoon 
vanilla,  scald  all  together,  stir  into  the  batter  while  warm.  Bake 
in  loaf  or  layer.  Oakland  Church. 

Fruit  Cake. 

One  cup  butter,  two  cups  brown  sugar,  one  cup  molasses, 
one  cup  strong  coffee,  two  teaspoons  saleratus  dissolved  in  the 
coffee,  four  and  one-half  cups  flour,  two  teaspoons  of  cinnamon, 
one  teaspoon  nutmeg,  one  teaspoon  cloves,  two  and  one-half 
cups  raisins,  two  cups  currants,  one  cup  citron,  one  lemon, 
grated  rine  and  juice,  one-half  cup  dates,  one-half  teaspoon  all- 
spice. Mrs.  Watson. 

White  Fruit  Cake. 

One  cup  of  butter,  two  cups  of  sugar,  one  cup  of  sweet 
milk,  two  and  one-half  cups  of  flour,  whites  of  seven  eggs,  two 
teaspoonfuls  of  baking  powder,  one  pound  of  seeded  raisins,  one 
pound  of  figs,  dates,  blanched  almonds,  and  one-fourth  pound 
of  citron;  all  chopped  fine.  Mix  all  thoroughly  before  adding 
the  fruit.  Put  baking  powder  in  the  flour,  mix  well  before  add- 
ing it  to  the  other  ingredients.  Sift  a  little  flour  on  fruit  before 
stirring  it  in.     Bake  slowly. 

Fruit  Cake. 

Two  cups  brown  sugar,  one  cup  molasses,  one  cup  butter, 
one  cup  coffee,  one  teaspoon  cinnamon,  one  teaspoon  soda,  one 
teaspoon  cloves,  one  pound  raisins,  one  pound  currants,  one 
nutmeg,  three  eggs,  three  and  one-half  cups  flour,  citron. 
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White  Fruit  Cake. 

Whites  of  ten  eggs,  two  cups  sugar,  one  cup  butter,  four  of 
flour,  one  cup  sweet  milk,  two  teaspoons  baking  powder,  two 
pounds  raisins,  two  pounds  currants,  one  pound  citron.  Bake 
in  moderate  oven.  Mrs.  W.  C.  Wood. 

Fruit  Cake. 

Ten  eggs,  three  tumblers  Graham  flour,  one  of  white  flour, 
one  pound  butter,  two  and  one-half  tumblers  sugar,  one  scant 
teaspoon  soda,  two  teaspoons  each  of  cloves,  cinnamon  and 
ginger,  one  nutmeg,  three  pound  raisins,  one  pound  currants, 
one  pound  citron.     Bake  three  hours.       Mrs.  E.  S.  Elkins. 

Black  Fruit  Cake. 

One  and  one-half  pounds  butter,  one  and  one-half  pounds 
sugar,  one  and  one-half  pounds  flour,  fifteen  eggs,  one  and  one- 
half  pounds  citron,  five  pounds  currants,  five  pounds  raisins, 
spice  to  taste,  one-half  teacup  cinnamon,  one-half  teacup  cloves, 
one-fourth  teacup  allspice,  one-half  ounce  nutmeg;  add  juice  of 
one  orange  and  grated  rind  before  placing  in  oven.  Bake  three 
hours  in  slow  oven.  Mrs.  A.  M.  Baldwin. 

Fruit  Cake. 

One-half  cup  butter,  one  cup  sugar,  one-half  cup  milk, 
two  cups  flour,  one-quarter  pound  citron,  one-quarter  pound 
raisins,  one-eighth  pound  lemon  peel,  one-eighth  pound  orange 
peel,  three  eggs,  two  teaspoonfuls  baking  powder,  one  teaspoon- 
ful  each  vanilla,  cloves,  allspice,  cinnamon  and  mace,  one-half 
teaspoonful  nutmeg.  Rub  butter  to  a  cream  and  add  sugar. 
Then  add  beaten  yolks,  and  also  milk  and  flour  sifted  with 
baking  powder  alternately.  Add  spices  and  beaten  whites,  and 
lastly,  fruit  and  vanilla.  Mrs.  J.  P.  Bradley. 

Fruit  Cake. 

Three  pounds  butter,  three  pounds  sugar,  three  pounds  flour, 
twenty-seven  eggs,  six  pounds  seeded  raisins,  six  pounds  cur- 
rants, three  pounds  citron,  three  pounds  almonds,  half  ounce 
cinnamon,  half  ounce  nutmeg,  half  ounce  mace,  one-quarter 
ounce  cloves.     Make  in  two  large  loaves  and  bake  five  hours, 

Mrs.  Banantine. 
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Dark  Fruit  Cake. 

One  pound  brown  sugar,  one  pound  butter,  one  pound 
brown  flour,  one  cup  sour  milk,  ten  eggs,  three  pounds  stoned 
raisins,  two  pounds  currants,  one  teaspoonful  soda  dissolved  in 
milk,  one  teaspoonful  cloves,  one  teaspoonful  cinnamon,  one 
teaspoonful  allspice,  one  nutmeg.  Mix  a  little  rose  water  with 
the  fruit  and  let  it  stand  over  night.  Bake  very  slowly  for  three 
hours.  Half  a  cup  of  sour  milk  may  be  used  with  one  cup  of 
molasses.  Mrs.  J.  H.  Johnson. 

Lady  Dorchester's  Fruit  Cake. 

One  pound  brown  sugar,  one  pound  butter,  one  pound  flour 
(browned),  three  pounds  raisins  (seeded),  one-half  pound  citron, 
ten  eggs  well  beaten,  two  teaspoonfuls  cinnamon,  two  teaspoon- 
fuls  nutmeg,  one  teaspoonful  cloves.  Bake  in  moderate  oven 
three  to  four  hours.     Will  keep  for  years. 

Mrs.  G.  H.  Richardson. 

White  Fruit  Cake. 

One  and  one-^third  cups  butter,  two  cups  sugar,  two  cups 
sour  milk,  five  cups  flour,  four  eggs,  one  nutmeg,  one  pound 
sultana  raisins,  one-half  pound  citron  peel  sliced  thin,  one 
pound  almonds  (weighed  in  shells)  sliced  thin,  one  teaspoonful 
soda.  Mrs.  J.  H.  Johnson. 

Fruit  Cake. 

One  cup  sugar,  one  cup  butter,  one  cup  sour  cream,  two 
eggs,  one  teaspoon  soda,  two  tablespoonfuls  cinnamon,  half 
teaspoon  cloves,  one  teaspoon  allspice,  one  cup  raisins,  seeded, 
chopped  fine,  currants  one  cup,  flour  enough  to  mix  stiff. 

Mrs.  A.  J.  S. 

Cheap  Fruit  Cake. 

One  cup  sugar,  one-half  cup  butter,  two  eggs,  one  cup  sour 
milk,  one  teaspoon  soda,  one  cup  raisins,  flour  to  thicken. 

c.  w.  c. 

Fruit  Cake. 

Ten  eggs,  one  pound  butter,  three-fourths  pound  sugar,  one 
cup  molasses,  one  pound  three  ounces  of  flour,  one  or  two 
pounds  of  raisins,  one  pound  currants,  one-half  pound  citron, 
two  nutmegs,  two  spoons  of  cinnamon,  one  teaspoon  cloves,  one 
teaspoonful  soda,  dissolved  in  warm  water. 

Oakland  Church. 
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Soft  Ginger  Bread. 

One-half  cup  of  butter,  one  cup  of  New  Orleans  molasses, 
one  cup  of  milk,  one  egg,  one  teaspoonful  of  ginger,  one  tea- 
spoonful  of  soda.  Mrs.  A.  W.  Martin. 

Dr.  Hibbard's  Gingerbread. 

One-half  cup  butter,  one  cup  sugar,  one  cup  molasses,  one 
cup  sweet  milk,  three  cups  flour,  two  eggs,  one  teaspoon  soda. 

Fruit  Gingerbread. 

Three  cups  molasses,  one  cup  sour  cream,  one  cup  butter, 
two  eggs,  one  teaspoon  soda,  two  of  ginger,  a  pinch  of  salt,  six 
cups  flour;  beat  smooth,  add  one  cup  currants,  raisins,  or 
chipped  citron,  well  floured,  bake  in  slow  oven. 

Mrs.  Martha  Parrish. 

Gingerbread. 

Four  eggs,  four  cups  flour,  one  cup  each  of  butter,  molasses, 
sugar  and  sour  milk,  one  tablespoon  each  of  ginger,  soda  and 
cinnamon.  Mrs.  H.  E.  Munger. 

Gingerbread. 

Two-thirds  cup  sugar,  one-half  cup  butter,  drippings  or 
lard,  two  and  a  half  cups  flour,  one  cup  black  molasses,  one  cup 
boiling  water  in  which  has  been  dissolved  one  teaspoon  saleratus, 
two  eggs,  one  teaspoon  ginger,  cinnamon  and  cloves  each. 

Soft  Ginger  Bread. 

One  cup  of  molasses,  one  cup  of  sugar,  one  cup  of  butter- 
milk, one-half  cup  of  butter,  five  cups  of  sifted  flour,  one  tea- 
spoonful  of  soda,  one  teaspoon  of  ginger,  one  teaspoon  of  cin- 
namon, a  little  salt.  Mrs.  B.  E.  McNeill. 

Soft  Ginger  Bread. 

One  cup  molasses,  one-half  cup  sugar,  one-half  cup  butter, 
one  cup  boiling  water  with  one  teaspoon  soda  dissolved  in  it,  one 
teaspoon  ginger,  cinnamon  and  cloves,  two  and  one-half  cups 
flour,  two  eggs  well  beaten  to  be  put  in  the  last  thing;  bake  in  a 
moderate  oven. 
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Ginger  Cake. 

One-half  cup  sugar,  one  cup  molasses,  one-half  cup  butter, 
one  cup  hot  water,  two  and  one-half  cups  flour,  two  spoons 
soda,  two  eggs;  flavoring  to  suit.  Mrs.  Randle. 

Ginger  Drop  Cake. 

One  cup  molasses,  one-half  cup  sugar,  one-half  cup  butter, 
one-half  cup  boiling  water,  one  egg  beaten  light,  one  table- 
spoon cinnamon,  one  tablespoon  ginger,  one-half  teaspoon  cloves, 
one-half  teaspoon  soda  dissolved  in  water,  two  and  one-half  cups 
flour.  Mrs.  Jennie  Boyer  Huffman. 

Soft  Ginger  Cake. 

One  and  one-half  cup  of  sugar,  three  cups  of  molasses,  one 
cup  of  butter,  one  cup  of  sweet  milk,  three  eggs,  seven  cups  of 
flour,  one  teaspoon  of  soda,  well  beaten  in  the  molasses,  one 
tablespoon  each  of  ginger,  cinnamon,  nutmeg,  and  one  teaspoon 
of  cloves. 

Molasses  Cake. 

Two  cups  of  flour,  one  teaspoonful  of  soda,  one-half  cup 
of  butter,  one-half  cup  of  brown  sugar,  one  cup  of  molasses, 
one-half  cup  of  hot  water,  two  yolks  and  one  white  of  eggs 
Bake  in  layers,  putting  white  frosting  between. 

Mrs.  T.  W.  Blatchford. 

Excellent  Soft  Gingerbread. 

One  and  a  half  cups  of  Orleans  molasses,  half  cup  of 
brown  sugar,  half  cup  butter,  half  cup  of  sweet  milk,  teaspoon 
soda,  teaspoon  allspice,  half  teaspoon  ginger;  mix  all  together 
thoroughly;  add  three  cups  of  sifted  flour  and  bake  in  shallow 
tins.  Mrs.  J.  T.  Richards. 

Mrs.  H.  W.  Medbery's  Gingerbread. 

Take  molasses  one  cup,  soda  bicarbonate  one  tablespoonful; 
beat  well  together;  add  six  tablespoonf uls  of  boiling  water, 
melted  butter  six  tablespoonfuls,  ginger  (ground)  one-half  tea- 
spoon, flour  enough  to  make  it  fairly  stiff.     Bake  in  slow  oven. 
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Soft  Gingerbread. 

One  cup  sugar,  one  cup  butter,  one  cup  clear  coffee,  one 
cup  molasses,  two  eggs,  one  teaspoon  soda,  one  teaspoon  cloves, 
one  teaspoon  ginger,  one  teaspoon  cinnamon,  flour  to  make 
stiff.  Mrs.  W.  C.  Collins. 

Soft  Molasses  Cake. 

One  cup  molasses,  one-half  cup  lard  and  butter  mixed,  one- 
half  cup  vinegar,  cream  together;  one-half  teaspoonful  soda  dis- 
solved in  two-thirds  cup  boiling  water,  add  to  the  former;  then 
stir  in  two  cups  of  flour.  Mrs.  Lowell. 

Sugar  Gingerbread. 

Three  pounds  flour,  one  and  one-half  pounds  brown  sugar, 
one  pound  butter,  five  eggs,  one  tablespoon  ginger,  one  teaspoon 
soda;  roll  very  thin  on  a  baking  sheet,  crease  with  a  gingerbread 
roller,  cut  in  small  squares;  bake  in  a  hot  oven. 

Mrs.  H.  N.  Mudge. 

Soft  Gingerbread. 

One  cup  sugar,  one  cup  molasses,  one  cup  butter,  one  cup 
sour  or  butter  milk,  one  teaspoon  soda  dissolved  in  hot  water, 
one  tablespoon  ginger,  one  teaspoon  cinnamon,  two  eggs,  flour; 
stir  butter,  sugar,  molasses  and  spices  together;  add  the  milk, 
then  the  eggs  beaten  light,  then  soda,  and  lastly  the  flour — 
about  four  cups,  enough  to  make  a  batter  like  cup  cake;  bake  in 
dripping  pan  in  slow  oven.  Mrs.  F.  H.  McAdow. 

Gingerbread. 

One  cup  New  Orleans  molasses,  one  cup  sugar,  three- 
fourths  of  a  cup  butter,  two  eggs,  one  cup  sour  milk  or  butter- 
milk, two  heaping  teaspoonfuls  soda,  two  tablespoonfuls  ginger; 
do  not  make  very  stiff. 

Ginger  Bread. 

One-half  cup  New  Orleans  molasses,  one-half  cup  granu- 
lated sugar,  one-half  cup  butter,  one-half  cup  sour  milk,  two 
eggs,  yolks  and  whites  beaten  separately,  small  teaspoon  of 
soda,  one  and  three-fourths  cups  of  flour,  small  teaspoonful 
cinnamon,  one-half  of  cloves,  one  of  ginger,  enough  for  oblong 

biscuit  tin.    Bake  about  thirty  minutes.  M.  W. 
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Ginger  Bread. 

One  cup  New  Orleans  molasses,  one  and  one-half  cup  sugar, 
small  cup  butter,  two  eggs,  two  teaspoons  soda,  one  cup  sour 
milk,  flour  to  stiffen.  Mrs.  Walter  Price. 

Soft  Ginger  Bread. 

One  cup  molasses,  one-half  cup  butter,  one  even  teaspoon 
soda  in  one-half  cup  sour  milk,  two  cups  flour,  one  large  table- 
spoon ginger.  Ada  H.  Smith. 

Chocolate  Cake.    Without  Butter. 

One  cup  sugar,  one  and  one-half  cups  flour,  and  three  and 
one-half  teaspoonfuls  baking  powder,  sifted  together,  beat  yolks 
of  three  eggs  and  fill  up  the  cup  with  milk. 

Filling — Whites  of  eggs  beaten  to  stiff  froth,  one  and  one- 
half  cups  powdered  sugar.  Melt  chocolate  and  fold  into  above 
very  slowly.  Mrs.  J.  P.  Bradley. 

Spread  Ginger  Bread. 

One  cup  butter,  two  cups  sugar,  four  cups  flour,  one-half 
teaspoon  soda,  two-thirds  cup  milk,  little  ginger,  three  eggs. 
Spread  very  thin  with  a  knife  on  buttered  tins.  Cut  in  squares 
when  done  and  take  off  quickly.  Mrs.  M.  O.  Rice. 

Caramel  Layer  Cake. 

Three  cups  flour,  one  heaping  teaspoonful  Horsford's  bak- 
ing powder,  one-half  cup  butter,  two  cups  sugar,  three  eggs,  one 
cup  milk;  sift  the  flour  and  baking  powder  together,  cream  the 
butter,  add  sugar  and  yolks  of  eggs,  beat  until  very  light,  then 
add  milk  and  flour,  stir  until  smooth,  and  fold  in  the  beaten 
whites  of  eggs.     Bake  in  three  layers. 

Caramel  for  Layer  Cake. 

Three  tablespoonfuls  water,  three  cups  brown  sugar,  three- 
fourths.cup  butter,  one  teaspoonful  vanilla,  one  pound  chopped 
nuts  if  you  like.  Boil  about  seven  minutes  and  stir  until  cold. 
Spread  mixture  between  the  layers.  Do  not  chop  nuts  for  the 
top. 

White  Caramel  Cake. 

One  cup  sugar,  half  cup  of  butter,  half  cup  sweet  milk, 
whites  of  four  eggs  thoroughly  beaten,  one  and  one-half  cups 
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flour,  one  teaspoon  baking  powder  sifted  in  the  flour,  flavor 
with  vanilla.  This  can  be  baked  in  three  layers  with  caramel 
between,  or  in  one  square  cake  and  covered  thickly  with  the 
caramel.  Two  cups  brown  sugar,  one  cup  sweet  cream,  one 
teaspoon  of  butter,  one  teaspoon  vanilla.  Cook  one-half  hour 
and  stir  all  the  time.  If  properly  made  it  has  the  taste  of  mapie 
sugar.  Mrs.  E.  C.  Spinney. 

Blue  Berry  Cake. 

One  tablespoon  butter,  three  eggs,  one  cup  sugar,  one  quart 
flour,  three  tablespoons  baking  powder,  two  tablespoons  milk, 
one  quart  berries  stirred  in  last.     For  tea  or  breakfast. 

Mrs.  J.  B.  Gascoigne. 

Chocolate  Cake. 

Three-fourths  cup  butter,  two  and  one-half  cups  sugar  well 
beaten  together,  one  cup  milk,  four  cups  flour,  two  teaspoons 
baking  powder,  six  whites  of  eggs  well  beaten,  flavor.  Put  into 
pans  greased  and  a  little  flour  sprinkled  over  the  pan  well  to 
prevent  cake  from  sticking. 

Filling. — One-hall  cake  of  chocolate  (grated),  one  cup  of 
milk,  three  cups  sugar,  butter  size  of  walnut.  Boil  until  it 
drops  slowly  from  spoon.     When  cool  spread  on  layers. 

Miss  Lora  Eidson. 

Chocolate  Cake. 

Four  eggs,  two  cups  brown  sugar,  two  cups  flour,  one-half 
cup  sweet  milk,  one-half  cup  butter,  one  cup  grated  chocolate, 
one  heaping  teaspoon  baking  powder,  one  teaspoon  baking 
soda,  and  one  tablespoon  corn  starch.  Flavor  with  vanilla. 
Put  together  with  boiled  icing.  When  mixing,  sift  flour,  corn- 
starch, soda  and  baking  powder  together. 

Chocolate  Jelly  Cake. 

Two  cups  flour,  two  heaping  teaspoonfuls  Horsford's  bak- 
ing powder,  one  tablespoonful  butter,  one  cup  sugar,  one  white 
and  two  yolks  of  eggs,  one  cup  milk,  one  teaspoonful  vanilla. 
Sift  flour  and  baking  powder  together  thoroughly,  beat  together 
butter,  sugar  and  yolks  of  eggs,  then  add  milk,  flour  and  flavor- 
ing. Beat  hard  and  lastly  stir  in  whites  of  eggs  beaten  stiff. 
Bake  in  two  or  three  layers  and  put  together  with  chocolate  jelly. 
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Chocolate  Jelly  for  Filling. 

Two  ounces  chocolate,  one  cup  boiling  water,  three-fourths 
of  a  cup  of  sugar,  one  level  tablespoonful  butter,  one  heaping 
tablespoonful  cornstarch  in  one-half  cup  cold  water,  one  tea- 
spoonful  vanilla.  Shave  the  chocolate  and  add  to  the  hot 
water  with  the  sugar  and  butter.  Allow  it  to  come  slowly  to 
boiling,  stirring  until  smooth,  then  add  the  cornstarch  and 
vanilla.  W  nen  nearly  cold  spread  between  the  layers  and  over 
the  top  and  sides. 

Chocolate  Cake. 

One  cup  sugar,  one-half  cup  butter,  one-half  cup  sweet 
milk,  two  eggs,  two  cups  flour,  one  teaspoon  baking  powder,  one- 
half  teaspoon  soda,  grate  one-half  cake  of  chocolate,  add  one- 
half  cup  of  sweet  milk,  yolks  of  two  eggs,  two  thirds  cup  sugar, 
teaspoon  vanilla.  Boil  until  it  thickens;  after  it  cools  stir  into 
the  cake;  add  soda  last. 

Caramel  Cake. 

One  cup  of  butter,  two  of  sugar,  one  of  sweet  milk,  three 
of  flour,  one-half  cup  corn  starch,  four  eggs,  two  teaspoonfuls 
baking  powder,  two  of  lemon  extract.  Make  caramel  as  follows: 
Butter  the  size  of  an  egg,  one  pint  brown  sugar,  one  half  cup 
milk,  one-half  cake  of  chocolate  (if  desired).  Boil  twenty  min- 
utes (or  until  thick  enough),  and  pour  over  cake  while  warm, 
placing  the  layers  one  upon  the  other.     Mrs.  B.  F.  Masters. 

Caramel  Cake. 

Whites  of  eight  eggs,  two  cups  sugar,  one  cup  milk,  three- 
fourths  cup  butter,  one  and  one-half  teaspoons  baking  powder, 
three  cups  of  flour.  Bake  in  at  least  three  layers  in  a  moderate 
oven. 

Caramel  Cream  Filling. 

Two  cups  of  light  brown  sugar,  one  cup  sweet  milk,  one- 
half  cup  butter.  Cream  the  butter  well.  Put  sugar,  milk  and 
butter  in  a  pan  together  and  boil  till  done.  Stir  almost  all  the 
time  and  cook  until  it  strings.     Flavor  with  vanilla. 

Mrs.  Carrie  D.  Wilson. 

Chocolate  Cake. 
One-half  cup  butter,  scant;  one  cup  sugar;  cream  the  butter 
and  sugar  together;  two  beaten  eggs,  two  cups  flour,  two  tea- 
spoons baking  powder,  a  little  salt. 
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Filling  for  Cake. 

One  cup  milk;  let  it  come  to  a  boil  and  add  two  and  one- 
half  blocks  Baker's  chocolate,  scraped;  cook  together.  Take 
off  from  stove  and  add  one  cup  of  sugar  and  one  tablespoon  of 
vanilla. 

Chocolate  Cream  Cake. 

Dark  Part. — One  cup  grated  chocolate  (unsweetened), 
one  cup  brown  sugar,  one-half  cup  sweet  milk.  Set  on  stove  in 
pan  of  water  but  do  not  let  boil.      When  dissolved  set  to  cool. 

Second  Part. — One  cup  brown  sugar,  one-half  cup  butter, 
one-half  cup  sweet  milk,  yolks  of  three  eggs,  two  cups  flour 
sifted  five  times,  one  teaspoonful  soda  sifted  with  flour,  one 
teaspoonful  vanilla;  now  add  dark  part.  It  can  be  baked  in 
loaf  or  layers.     Put  together  with  boiled  icing. 

Mrs.  W.  T.  Tate. 

Cream  Chocolate  Cake. 

Whites  of  four  eggs,  butter  the  size  of  an  egg,  small  cup  of 
sugar,  three-quarters  cup  of  milk,  cup  and  a  half  of  flour  mixed 
with  two  small  teaspoonfuls  of  baking  powder,  flavor  to  taste. 

Chocolate  Filling. — Yolks  of  three  eggs,  one-half  cup  of 
milk,  five  tablespoonfuls  of  grated  chocolate,  one  tablespoonful 
of  corn  starch. 

Cream  Frosting  for  Outside. — Two  cups  of  sugar,  one 
cup  of  milk.  Boil  three  minutes.  Cover  the  cake  with  melted 
chocolate.     This  is  a  very  excellent  recipe. 

Mrs.  John  F.  Pershing. 

Solid  Chocolate  Cake. 

One  and  one-half  cups  sugar,  one-half  cup  butter,  two 
eggs,  three-quarters  cup  of  milk,  two  cups  flour,  three  teaspoons 
baking  powder,  two  squares  Baker's  chocolate  melted,  vanilla 
flavoring. 

Chocolate  Cream  Cake. 

Cream  two  cups  of  sugar  and  one  cup  of  butter.  Add  the 
beaten  whites  of  six  eggs.  One  cup  of  cornstarch,  dissolved  in 
one  cup  of  milk.  Two  cups  of  sifted  flour.  Three  teaspoons 
baking  powder. 

Cream. — Three  cups  sugar,  one  cup  of  milk;  boil  ten  min- 
utes; beat  until  cold.      Spread  over  the  cake  when  it  is  cold. 
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One-quarter  cake  grated  bitter  chocolate.  Melt  and  spread 
lightly  over  the  cream  when  it  is  hard. 

Anna  Blanch  Lane. 

Chocolate  Cake. 

Yolks  of  two  eggs,  cup  and  one-half  of  sugar,  one-half  cup 
butter,  three  cups  of  flour,  one  spoonful  of  baking  powder,  one- 
fourth  of  a  cake  of  chocolate  in  one-half  cup  of  boiling  water, 
one-half  cup  of  milk.     Put  together  with  white  icing. 

Chocolate  Cake. 

Three  and  one-half  cups  flour,  one-half  cup  butter,  two 
cups  sugar,  one  teaspoon  vanilla,,  three  teaspoons  baking  pow- 
der, five  eggs — leaving  two  whites  for  frosting. 

Frosting. — Six  tablespoons  grated  chocolate,  two  whites 
of  eggs  beaten  lightly,  one  and. one-half  cups  powdered  sugar. 
Put  on  the  cake  while  hot  and  put  in  the  oven  three  minutes. 
Make  the  cake  in  a  one-inch  pan.  Mrs.  Knapp. 

Chocolate  Cream  Cake. 

Two  cups  sugar,  one-half  cup  butter,  three  eggs,  beaten 
with  one  cup  milk,  two  and  one-half  cups  flour,  two  and  one- 
half  teaspoonfuls  baking  powder,  vanilla. 

Frosting. — Two  cups  sugar,  enough  water  to  dissolve  sugar, 
let  boil  until  stringy,  three  tablespoonfuls  chocolate,  whites  of 
two  eggs  beaten  until  stiff.  Mrs.  E.  A.  Stearns. 

Chocolate  Cake. 

Two  cups  sugar,  two  cups  flour,  one-half  cup  butter,  two 
eggs,  two  teaspoons  baking  powder,  two  teaspoons  vanilla,  one- 
half  cake  grated  chocojate,  dissolve  in  one-half  cup  boiling 
water.     Bake  in  slow  oven.  Oakland  Church. 

Chocolate  Caramel  Cake. 

Caramel  Part. — One-half  cake  shaved  bakers  chocolate, 
one  cup  sugar,  one  and  one-half  cups  milk,  yolk  of  one  egg. 
Boil  until  thickens,  like  honey,  then  let  cool. 

Cake  Part. — two-thirds  cup  butter,  one  cup  sugar,  two 
eggs,  one  cup  milk,  two  teaspoonfuls  baking  powder,  one  tea- 
spoonful  vanilla,  two  and  one-half  cups  flour. 

Frosting. — One -and  one-half  cups  sugar,  one-half  cup 
milk.  Boil  five  minutes  until  it  thickens  like  honey,  one  tea- 
spoonful  vanilla.  Mrs.  Isaac  G.  Lombard, 
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Chocolate  Marble  Cake. 

Two-thirds  cup  butter,  two  cups  sugar,  one  cup  milk,  four 
cups  flour,  two  teaspoonfuls  baking  powder,  whites  of  five  well 
beaten  eggs,  flavor  with  vanilla,  take  out  half  and  add  chocolate, 
one-half  cake  grated  chocolate,  add  a  little  warm  water  and  boil 
till  thick,  add  to  cake,  bake  in  deep  mound  pan,  put  spoonful  of 
white,  then  dark,  until  filled,  bake  and  ice. 

Ice.  —  Whites  of  two  eggs  well  beaten,  two  tablespoons  corn- 
starch, add  pulverized  sugar  till  able  to  spread,  flavor. 

Miss  Lor  a  Eidson,  Galveston,  Tex. 

Caramel  Cake. 

One  and  one-half  cups  sugar,  three-fourths  cup  butter,  one- 
half  cup  milk,  two  and  one-fourth  cups  flour,  one  and  one-half 
heaping  teaspoons  baking  powder  (or  small  teaspoon  soda  and 
two  teaspoons  cream  tartar);  bake  in  jelly  tins. 

Make  Caramel  as  follows:  Butter  size  of  an  egg,  one 
pint  brown  sugar,  one-half  cup  milk,  one-half  cake  chocolate, 
boil  twenty  minutes  (or  until  thick  enough)  and  pour  on  cakes 
same  as  jelly  cake.  Mrs.  C.  A.  Wilson. 

Loaf  Chocolate. 

Two  and  one-half  cups  of  sugar,  one  cup  of  butter,  one  cup 
of  sour  milk,  two  cups  of  flour,  five  eggs  beaten  separately,  one 
teaspoonful  of  soda,  one  of  baking  powder,  one  teaspoonful  of 
vanilla,  one-half  cake  of  Baker's  chocolate,  grated. 

Mrs.  C.  F.  Annett. 

Chocolate  Cake. 

One-half  cup  of  butter,  one-half  cup  of  sour  milk,  one- 
*  half  teaspoon  soda,  one  cup  sugar,  two  cups  flour,  two  eggs; 
cook  until  it  comes  to  a  boil,  and  when  cold  add  to  the  cake, 
one  cup  grated  chocolate,  one-half  cup  sweet  milk,  yolk  of  one 
egg,  two  tablespoons  sugar,  and  vanilla  to  flavor.  Bake  in  three 
layers  with  frosting  between.        Mrs.  Willard  H.  Thayer. 

Lemon  Sponge. 

Four  eggs,  one  and  one-half  large  or  two  small  lemons, 
one-quarter  box  of  gelatine,  one  cup  of  sugar.  Beat  yolks  of 
eggs  with  two  tablespoons  of  sugar  and  three  tablespoons  boiling- 
water  and  juice  of  lemons.     Simmer  slowly  until  it  thickens 
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like  soft  custard,  care  being  taken  that  it  does  not  burn.  Just 
before  removing  from  the  fire  add  the  gelatine,  which  has  been 
soaking  for  one  hour  in  a  cup  of  cold  water.  Stir  until  dis- 
solved. When  it  is  cold  and  just  beginning  to  set  add  whites 
of  the  eggs  and  balance  of  the  sugar.  Beat  smooth  and  turn 
into  a  mold.     Eat  with  cream. 

Mrs.  Willard  H.  Thayer. 
Devil's  Cake. 

One  cup  brown  sugar,  one-half  cup  butter,  one-half  cup 
sweet  milk,  three  eggs,  two  cups  flour,  one  teaspoon  soda.  For 
cream — One  cake  of  grated  sweet  chocolate,  two-thirds  cup 
brown  sugar,  one-half  cup  sweet  milk.  Cook  until  it  is  cream; 
stir  with  the  cake  while  hot  and  add  teaspoon  of  vanilla.  Bake 
rather  slowly  for  about  one  hour.  Miss  Lora  Eidson. 

Orange  Cake. 

One  scant  cup  of  butter,  two  scant  cups  sugar,  one  cup 
warm  milk,  three  cups  flour,  two  teaspoons  baking  powder, 
whites  of  five  eggs,  beaten  stiff;  bake  in  three  layers. 

Cream  for  Filling. — Yolks  of  five  eggs,  two  tablespoons 
corn  starch,  one-half  tea-cup  sugar,  one-half  cup  hot  water, 
juice  of  two  oranges  and  one  lemon,  grated  rind  of  all;  boil  well 
on  fire  till  it  thickens,  and  spread  between  layers. 

Mrs.  Ida  Baker. 

Cocoanut  Loaf  Cake. 

One  cup  butter,  three  cups  sugar,  one  cup  sweet  milk,  four 
and  one-half  cups  flour,  four  eggs,  two  teaspoonfuls  baking 
power,  one  grated  cocoanut;  reserve  enough  cocoanut  for  iceing 
cake.     Bake  in  moderate  oven.  Mrs.  U.  H.  Struble. 

Cocoanut  Cake. 

Two  eggs,  one  cup  sugar,  one-half  cup  butter,  two-thirds 
cup  milk,  two  cups  flour,  two  teaspoons  baking  power. 

Frosting. — Whites  of  two  eggs,  eight  teaspoons  pulverized 
sugar;  use  liberally  of  cocoanut  between  layers  and  on  top. 

Mrs.  George. 

Cocoanut  Cake. 

One-half  cup  of  butter,  one  and  one-half  cups  sugar,  one- 
half  cup  of  sweet  milk,  one  and  one-half  cups  of  sifted  flour,  one- 
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half  cup  of  corn  starch,  one-half  teaspoonful  of  soda,  one  tea- 
spoonful  of  cream  of  tartar,  yolk  of  four  eggs. 

Frosting. — Whites  of  four  eggs,  one  cup  of  cocoanut,  one 
cup  of  powdered  sugar.  Mrs.  A.  W.  Martin. 

Cocoanut  Drops. 

One  pound  fresh  grated  cocoanut,  one  pound  powdered  loaf 
sugar,  whites  of  five  eggs  beaten  to  a  stiff  froth,  drop  in  small 
parcels  onto  buttered  pans,  sift  sugar  over  them  and  bake 
slowly. 

Railroad  Cake. 

Dissolve  one  teaspoon  of  soda  in  a  cup  of  milk,  sift  one 
pint  of  flour,  add  two  teaspoons  of  cream  of  tartar,  break  four 
eggs  in  a  dish,  add  one  pint  of  sugar,  the  rind  and  juice  of  a 
lemon,  one  cup  of  melted  butter;  mix  quickly  and  bake  in  a 
shallow  pan  twenty  minutes.  Mrs.  J.  Campbell. 

Sugar  Cake. 

Two  pounds  flour,  one  pound  sugar,  one  cup  butter  and 
lard  (one-half  of  each),  one  cup  milk,  two  tablespoons  of  yeast 
powder,  two  nutmegs,  two  eggs.  Mrs.  J.  Campbell. 

Scotch  Cake. 

Three  eggs,  one  pound  flour,  one  pound  sugar,  three-fourths 
pound  butter,  one  tablespoon  of  cinnamon,  roll  thin  and  bake 
light  brown.  Mrs.  J.  Campbell,  Washington,  D.  C. 

Scotch  Cake. 

Stir  to  a  cream  one  pound  sugar,  three-fourths  pounds  but- 
ter, juice  and  graded  rind  of  one  lemon,  separate  the  whites  and 
yolks  of  nine  eggs,  stir  into  cake,  add  one  pound  sifted  flour, 
two  teaspoons  baking  powder,  one  pound  seeded  raisins. 

Mrs.  C.  G.  Trusdell. 

Pork  Cake. 

One  pound  of  pork  chopped  fine,  pour  three  cups  of  boiling 
water  on  the  pork,  one  pound  raisins,  and  one  of  currants  and 
one  of  sugar,  one  teaspoon  cinnamon  and  nutmeg,  and  one-half 
of  allspice,  one  of  salt,  two  teaspoons  of  soda  in  the  fat  after  the 
water  is  cold.  Flour, 
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Cocoanut  Cake. 

Two  tablespoons  melted  butter,  one  cup  sugar,  one  egg, 
pinch  of  salt,  one  and  one-half  cups  flour,  two-thirds  cup  milk, 
two  teaspoons  baking  powder.  Filling:  whites  of  two  eggs,  ten 
tablespoons  pulverized  sugar,  two-thirds  cocoanut. 

Mrs.  W.  Lloyd. 

Hickory   Nut  Cake. 

One-half  teacup  of  butter, one  and  one-half  teacups  of  sugar, 
beaten  to  a  cream,  one  teacup  of  sweet  milk,  whites  of  five  eggs, 
two  and  one-half  teacups  of  flour,  one  heaping  teaspoonful  of 
baking  powder,  one  coffeecup  of  meats.  Put  together  in  the 
order  given.  Mrs.  W.  Geo.  Pattison. 

Hickory  Nut  Cake. 

Two  cups  sugar,  one  cup  butter,  one  cup  milk,  four  cups 
sifted  flour,  whites  of  eight  eggs,  one  and  one-half  cups  hickory 
nut  meats,  one  tablespoon  vanilla,  three  heaping  teaspoons 
baking  powder.  Put  baking  powder  into  flour  and  stir  well 
before  using.     Beat  and  add  eggs  last.     Bake  slowly  one  hour. 

Mrs.  Geo.  A.  Gilbert. 

Hickory  Nut  Cake. 

Three-fourths  pound  of  butter,  one  pound  of  sugar,  one 
pound  of  flour,  ten  eggs  beaten  separately,  one  lemon  grated 
rind  and  juice,  two  nutmegs,  cinnamon  and  cloves  to  taste,  one 
pound  of  raisins,  one  quart  of  hickory  nut  kernels  mixed  with 
the  flour.  Harriet  J.  Hagans. 

Hickory  Nut  Loaf  Cake. 

One  and  one-half  cups  sugar — sifted,  three-fourths  cup 
butter,  three-fourths  cup  cold  water,  two  and  three-fourths  cups 
flour  (winter  wheat  flour),  one  and  one-fourths  teaspoonfuis  bak- 
ing powder,  whites  of  four  eggs  (beaten  to  a  stiff  froth),  one 
cup  chopped  nuts.  Bake  in  moderate  oven  three-fourths  of  an 
hour.  '  Mrs.  U.  H.  Struble. 

Hickory  Nut  Custard  Cake. 

Cream,  one  pound  sugar  and  one-half  pound  butter. 
Add  five  eggs  beaten  separately,  one  cup  sweet  milk,  one  pound 
flour,  three  teaspoonfuis  baking  powder,  flavor  with  lemon  and 
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bake  in  jelly  tins.  For  custard,  place  one  pint  of  milk  in  tin 
pail  and  set  in  pan  of  boiling  water,  add  a  teaspoonful  corn- 
starch dissolved  in  a  little  milk,  two  eggs,  one-half  cup  sugar, 
two  cups  chopped  hickory  nuts,  mix  well  in  the  boiling  milk, 
stir  until  thick  and  put  between  layers  of  cake  while  both  are 
warm.    This  is  fine.  Mrs.  Carrie  Wilson. 

Hickory  Nut  Cake. 

Ten  eggs — white  and  yolks  beaten  separately,  one  pound 
butter,  one  pound  flour — cream,  butter  and  flour  together,  one 
and  one-half  pound  raisins  seeded,  one  pound  brown  sugar,  one- 
half  pound  citron,  one  nutmeg,  one  cupful  of  hickory  nut  meats 
—  well  chopped.  Mrs.  Harry  T.  Finnell, 

Cripple  Creek,  Col. 

Walnut  Cake. 

Two  cups  of  sugar,  one-half  cup  butter,  one  cup  of  milk, 
two  cups  flour,  three  eggs,  three  teaspoonfuls  baking  powder. 

Icing. — One  pound  English  walnuts,  whites  of  two  eggs, 
sugar  enough  for  the  right  consistency. 

Orange  Cake. 

Beat  the  whites  of  three,  and  the  yolks  of  five  eggs  separ- 
ately, stir  to  a  cream,  two  cups  sugar,  one-half  cup  butter,  add 
one-half  cup  cold  water,  two  and  one-half  cups  of  flour  with 
two  teaspoonfuls  of  baking  powder,  grated  rind  of  one  orange 
and  all  the  juice  except  about  one  tablespoonful,  stirred  into  the 
cake;  bake  in  two  separate  pans  (or  in  layers). 

Frosting. — Whites  of  two  eggs,  two  small  cups  sugar  (pul- 
verized) with  the  tablespoonful  of  orange  juice  saved  from  the 
cake.     When  the  cakes  cool  join  it  with  the  frosting. 

Mrs.  J.  W.  Nicholson. 

Orange  Cake. 

Yolks  of  five  eggs,  whites  of  two  eggs,  two  cups  sugar,  one- 
half  cup  cold  water,  grated  rind  and  juice  of  one  orange,  two 
and  one-half  cups  sifted  flour,  one  heaping  teaspoon  baking 
powder.  Bake  in  three  layers.  Filling  made  from  whites  of 
-three  eggs,  one  pound  pulverized  sugar,  grated  rind  and  juice  of 
one  orange,  lastly  one-half  teaspoon  vinegar. 

Mrs.  P.  J.  Clarke. 
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Orange  Cake. 

One  cup  sugar,  one-half  cup  butter,  two  eggs,  one-half  cup 
milk,  one  and  one-half  cups  flour,  one  teaspoonful  baking 
powder. 

Filling. — Juice  and  rind  of  one  orange,  whites  of  two 
eggs  beaten  stiff,  one  pound  of  powdered  sugar,  put  between 
layers  and  on  top.  E.  A.  Stearns. 

Orange  Cake. 

One  and  one-half  cups  of  sugar,  one  cup  butter  (scant), 
one-half  cup  milk,  two  cups  flour,  two  teaspoons  baking  powder, 
one  teaspoon  corn  starch,  three  eggs  beaten  separately. 

Filling. — One  egg,  thicken  with  sugar;  grate  in  yellow  of 
orange  and  squeeze  in  juice;  thicken  with  sugar  and  spread  on 
while  warm.  Mrs.  H.  E.  Ford. 

Orange  Cake. 

Beat  the  whites  of  three  eggs  separately;  stir  to  a  cream; 
two  cups  of  sugar,  one-half  cup  of  butter,  yolks  of  five  eggs, 
add  one-half  cup  of  cold  water,  two  and  one-half  cups  of  flour, 
one  teaspoonful  of  baking  powder,  grated  rind  of  one  orange, 
and  all  the  juice  except  one  tablespoonful. 

Frosting  for  Orange  Cake. — Whites  of  two  eggs,  two 
small  cups  of  sugar,  one  tablespoonful  of  orange  juice.  When 
cake  is  cold  spread  between  layers  and  on  top. 

Mrs.  A.  W.  Martin. 

Roll  Jelly  Cake. 

One  cup  of  sugar,  three  eggs,  one  cup  of  flour,  one  tea- 
spoonful baking  powder,  one-half  cup  sweet  milk;  bake  in  thin 
sheets;  spread  the  under  side  with  jelly  and  roll. 

Mrs.  Watson. 

Cream  Jelly  Cake. 

Three  cupfuls  flour,  two  cupfuls  sugar,  one  cupful  butter, 
half  cupful  sweet  milk,  four  eggs,  half  teaspoonful  baking  powder. 
Bake  in  jelly  tins. 

Cream  Filling. — Grate  two  lemons,  add  the  juice;  one  cup 
sugar,  half  cup  butter,  yolks  of  three  eggs.  Stir  constantly  over 
fire  until  it  jellies.     When  cold,  spread  between  cakes. 

C.  A.  Wilson. 
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Devil's  Food. 

Part  First. — One  cup  of  brown  sugar,  one-half  cup  of 
butter,  one-half  cup  of  milk,  three  cups  of  sifted  flour,  one  tea- 
spoonful  of  soda,  yolks  of  three  eggs. 

Second  Part. — One  cup  of  brown  sugar,  one  cup  of  grated 
chocolate,  one-half  cup  of  milk.  Heat  the  second  part,  but  do 
not  boil.  Mix  the  first  and  second  parts  together  and  flavor 
with  vanilla.     Bake  in  layers. 

Filling  and  Frosting. — Two  cups  of  brown  sugar,  one- 
half  cup  of  sweet  cream,  one-quarter  cup  of  butter.  Boil  five 
minutes,  or  until  it  hairs.     Flavor  with  vanilla. 

Devil's  Food  Cake. 

Part  One. — Three-fourths  cup  grated  chocolate,  Baker's, 
yolk  one  egg,  three  tablespoons  sugar,  one-half  cup  sweet  milk, 
cook  this  on  top  of  stove,  stirring  until  it  thickens;  then  set  aside 
to  cool  and  add  it  to  part  two  just  before  putting  in  the  flour. 

Part  Two. — One-half  cup  butter,  one  cup  granulated  sugar, 
two  eggs,  salt,  three-fourths  cup  sour  milk,  one  teaspoon  soda, 
add  part  one,  two  cups  flour.  Bake  in  two  layers  and  put  them 
together  with  boiled  frosting.  C.  W.  C. 

Devil's  Cake. 

One  cup  grated  chocolate,  two-thirds  cup  sugar,  one-half 
cup  sweet  milk,  yolk  of  one  egg,  one  teaspoonful  vanilla;  cook 
the  above  until  like  a  cream.  When  cool,  mix  with  the  following: 
One-half  cup  sugar,  one-half  cup  butter,  one-half  cup  sweet 
milk,  two  eggs,  two  cups  flour,  one  level  teaspoon  soda,  dissolve 
soda  in  the  milk,  bake  in  loaf  or  three  layers;  use  plain  boiled 
icing  between  layers.  Mrs.  James  H.  Gibson. 

Devil's  Food  Cake. 

Two  eggs,  two  cups  brown  sugar,  one-half  cup  sour  milk, 
milk,  one-half  cup  butter,  three-fourths  cup  chocolate,  grated, 
two  and  one-half  cups  flour,  pour  one-half  cup  of  boiling  water 
over  one  teaspoon  soda. 

Filling. — Two  cups  brown  sugar,  one-half  cup  sweet  milk, 
lump  butter,  vanilla  to  flavor;  cook  until  it  begins  to  harden 
when  put  in  water  (excellent). 
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Devil's  Food. 

First  Part. — One  cup  brown  sugar,  scant  one-half  cup 
butter,  yolks  of  three  eggs,  two  cups  flour,  one  teaspoon  soda 
in  flour,  one-half  cup  sweet  milk. 

Second  Part. — One  cup  chocolate  (grated),  ©ne-half  cup 
sweet  milk,  one  cup  brown  sugar,  put  this  over  the  stove  and 
let  it  come  almost  to  a  boil,  when  cold  mix  with  part  first;  bake 
in  layers;  white  frosting  for  filling.  Mrs.  Donaldson. 

Devil's  Cake. 

One-fourth  cup  grated  bitter  chocolate,  one-half  cup  sugar, 
one-half  cup  sweet  milk,  one  teaspoon  corn  starch;  boil  these 
ingredients  together,  remove  from  fire  and  add  beaten  yolk  of 
one  egg  and  let  cool.  - 

Cake  Part. — One  cup  sugar,  one-half  cup  butter,  one-half 
cup  sour  milk,  one  and  one-half  cups  flour,  one  egg  and  yolk  of 
another,  one  teaspoon  soda;  put  these  two  mixtures  together  and 
bake  either,  in  a  loaf  or  in  layers,  putting  a  frosting  between,  of 
white  of  one  egg  and  powdered  sugar.     Mrs.  H.  L.  Rankin. 

Devil's  Cake. 

One-half  cup  butter,  yolks  of  two  eggs,  one  cup  brown 
sugar  creamed,  one-half  cup  grated  chocolate  dissolved  in  two 
tablespoonfuls  hot  water;  after  beating  well,  add  two-thirds  of  a 
cup  of  sweet  milk,  one  scant  teaspoonful  soda  in  milk,  two  cups 
of  flour,  one  heaping  spoonful  of  baking  powder,  one  teaspoon- 
ful of  vanilla.  E.  A.  Stearns. 

Polka  Cake. 

Two  cups  sugar,  one-half  cup  butter,  four  cups  flour,  one  cup 
milk,  one-half  cup  molasses,  one  teaspoonful  soda,  four  eggs, 
one  pound  raisins.  Mrs.  C.  G.  Trusdell. 

Minnehaha  Cake. 

One-half  cup  butter,  one  and  one-half  cups  sugar,  one-half 
cup  milk,  three  eggs,  two  teaspoons  baking  powder,  two  cups 
flour;  bake  in  three  layers. 

Filling. — Take  a  teacup  sugar  and  a  little  water,  boil  until 
brittle  when  dropped  in  cold  water;  remove  from  the  stove  and 
stir  quickly  into  it  the  white  of  one  egg  well  beaten;  add  to  this 
a  cup  of  stoned  raisins  chopped  fine;  place  between  the  layers 
and  cover  the  top.  Mrs.  Mick. 
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One  Egg  Cake. 

One  cup  sugar,  one  large  tablespoonful  butter,  one  egg,  one- 
half  cup  sweet  milk,  one  and  one-half  cups  flour,  two  small  tea- 
spoonfuls  baking  powder,  flavor  to  taste. 

Mrs.  K.  Plattenburg. 

Raspberry  Cake. 

Half  cup  of  butter,  one  cup  sugar,  two  eggs,  one  and  one- 
half  pint  of  milk,  two  teaspoonfuls  baking  powder,  sifted  with 
one  quart  of  flour;  stir  in  the  flour  gradually  until  all  is  in,  or 
enough  to  have  a  thick  batter;  when  all  is  ready  stir  in  one  and 
one-half  pint  of  black  raspberries  well  sugared,  run  into  a  drip- 
ping pan;  bake  about  twenty  minutes,  or  until  it  will  not  stick 
to  a  broom  splint.    To  be  eaten  hot,  with  a  sweet  sauce. 

Aunt  Jennie. 

Birthday  Cake. 

One  pound  powdered  sugar,  one  cup  sifted  bread  crumbs, 
one  pound  sifted  ground  almonds  (with  their  skins),  eighteen 
yolks  of  eggs,  twelve  whites  eggs,  half  teaspoonful  baking  pow- 
der, half  lemon  rind,  grated.  Baked  in  a  medium  oven  for  one 
hour.  Mrs.  M.  J.  Haywood. 

Corn  Starch  Cake. 

Beat  to  a  cream,  one  cup  sugar,  half  cup  butter,  half  cup 
milk,  one  cup  flour,  one  teaspoon  baking  powder,  whites  of  four 
eggs  beaten  stiff,  one  teaspoon  vanilla. 

Mrs.  J.  A.  Sanford. 

Maud  S.  Cake. 

Eight  tablespoonfuls  of  chocolate,  five  tablespoonfuls  gran- 
ulated sugar,  mix  together  well  and  add  one-half  cup  of  milk,  stir- 
ring constantly,  let  cool,  one  and  one-half  cup  light  brown  sugar 
creamed  with  two-thirds  cup  of  butter,  yolks  of  three  eggs,  then 
add  one-half  cup  flour  and  one-half  cup  milk.  Add  alternately 
until  all  is  used,-  then  beat  in  the  chocolate  custard,  then  add 
two  teaspoonfuls  of  baking  powder  sifted  into  one  and  one-half 
cup  of  flour  and  whites  of  three  eggs  well  beaten.  Bake  in  two 
layers.    Put  together  with  cooked  frosting. 

Mrs.  Chas.  Howe. 
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Mrs.  Neill's  Layer  Cake. 

One  teacup  butter,  two  of  sugar  beaten  together,  add  one 
cup  sweet  milk,  add  beaten  whites  of  eight  eggs,  then  four  cups 
of  flour  with  one  teaspoonful  baking  powder.     Bake  in  layers. 

Icing. — One  and  one-half  pounds  of  sugar  to  three  eggs. 
Spread  on  cake  and  lay  your  raisins  on  it  and  so  on  until  the 
cake  is  built  as  high  as  you  wish  it. 

Marshmallow  Cake. 

Angel's  Food. — Whites  of  eleven  eggs,  one  and  one-half 
tumblerfuls  of  powdered  sugar,  one  cup  of  flour,  level  teaspoon- 
ful of  cream  of  tartar.  Put  into  jelly  pans  and  bake  from  forty- 
five  to  sixty  minutes. 

Filling  for  Cake. — One  pound  of  marshmallows  pulled 
into  small  pieces  and  mixed  in  half  a  pint  of  whipped  cream. 
Spread  between  the  two  cakes.  Mrs.  B.  F.  Head. 

Christmas  Cake. 

One  pound  fat  salt  pork  chopped  fine,  one  pint  hot  water, 
one  pint  molasses,  one  cup  sugar,  tablespoon  each  cloves,  all- 
spice, cinnamon,  teaspoonful  of  black  pepper,  two  nutmegs,  one 
tablespoon  soda,  one  pound  chopped  raisins,  one  pound  cur- 
rants, one-half  pound  citron,  flour  to  stiffen,  not  quite  as  stiff  as 
you  can  stir  with  a  spoon.    This  will  make  four  cakes. 

Mrs.  M.  J.  Clark. 

Hot  Water  Sponge  Cake. 

Two  eggs,  one  cup  sugar  (powdered),  one  cup  sifted  flour, 
one  teaspoon  baking  powder;  mix  eggs  and  sugar  well  together; 
add  the  flour  and  baking  powder;  flavor  with  lemon;  lastly  add 
a  scant  half  cup  boiling  water;  bake  in  quick  oven.  Very  nice 
for  layer  cake.  Ada  H.  Smith. 

Sponge  Cake. 

The  recipe  here  given  was  never  known  to  fail  in  making 
sponge  cake,  when  a  little  care  has  been  exercised  in  the  making 
and  baking.  It  is  not  only  delicious,  but  very  nice  to  look  at 
on  the  table.  It  should  be  baked  in  long,  narrow  tins.  Beat 
four  eggs  very  light,  yolks  and  whites  together;  then  beat  in  two 
cups  of  white  granulated  sugar,  then  one  cup  of  sifted  flour,  a 
little  at  a  time;  then  another  cup  of  flour  with  which  two  tea- 
spoonfuls  of  baking  powder  have  been  mixed;  lastly  a  teacup  of 
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hot  water,  almost  boiling  (small  cup).  Do  not  put  it  all  in  at 
once,  but  stir  in  a  little  at  a  time.  One  is  almost  certain  to  put 
in  a  little  more  flour,  the  dough  is  so  thin.  Do  not  hesitate  or 
your  cake  will  be  lost.    Bake  in  a  moderately  hot  oven. 

Sponge  Cake. 

One  cup  of  sugar,  one  cup  of  flour,  one  teaspoon  of  baking 
powder,  little  salt;  flavor  and  stir  together  well;  then  add  one 
cup  of  boiling  water  and  bake  at  once. 

Ash  Meadow. 

Sponge  Cake. 

Six  eggs,  two  cups  of  sugar,  six  tablespoons  of  water,  three 
even  cups  of  flour,  three  teaspoonfuls  of  baking  powder.  Beat 
the  yolks  and  sugar  together,  add  the  whites  beaten  to  a  stiff 
froth,  then  beat  ten  minutes. 

Lemon  Sponge  Cake. 

The  yolks  of  nine  eggs,  three  cups  sugar,  three-fourths  cup 
of  water,  take  half  of  the  water  and  stir  with  the  yolks  and  sugar, 
beat  the  whites  of  the  eggs  to  a  stiff  froth,  three  cups  of  flour, 
one  teaspoonful  of  baking  powder  with  the  rest  of  the  water,  then 
squeeze  in  the  juice  of  one  lemon.  Mrs.  Lizzie  Crall. 

Excellent  Sponge  Cake. 

Ten  eggs,  two  coffeecups  coffee  A  sugar,  beat  eggs  and 
sugar  together  at  least  one-half  hour,  add  teaspoonful  vinegar  or 
lemon  juice,  then  sift  in  two  coffeecups  of  flour  lightly  so  as  not 
to  heat.  Bake  in  moderate  oven.  Put  thin  paper  in  bottom  of 
pan. 

Sponge  Cake. 

Weight  of  ten  eggs  in  sugar,  weight  of  five  smallest  eggs  in 
flour,  juice  and  rind  of  one  lemon,  beat  whites  and  yolks  of 
eggs  separately,  beat  yolks  and  sugar  together,  adding  flour  and 
whites  of  eggs  alternately.     Bake  in  moderately  hot  oven. 

Velvet  Sponge  Cake. 

One  cup  flour,  one  teaspoonful  baking  powder,  two  eggs, 

one  cup  sugar,  one  teaspoonful  lemon  extract,  one-half  cup 

(scant)  boiling  water.    Sift  the  baking  powder  with  one-half  the 

flour,  beat  the  eggs  very  light,  add  sugar  and  flavoring  and  beat 

again  thoroughly;  then  add  one-half  cup  of  flour  without  the 
11 
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baking  powder;  beat  hard,  now  add  flour  and  baking  powder  and 
slowly  stir  in  the  boiling  water.  Miss  Milheming. 

Croton  Sponge  Cake. 

One  pound  sugar,  one  pound  flour,  one-half  pound  butter, 
six  eggs,  one  cup  milk,  two  teaspoons  of  baking  powder,  salt 
and  flavoring.  M.  J.  Haywood. 

Velvet  Sponge  Cake. 

Two  cups  sugar,  six  eggs,  leaving  out  the  whites  of  three, 
one  cup  boiling  hot  water,  two  and  one-half  cups  flour,  one 
tablespoon  baking  powder  in  the  flour;  beat  the  yolks  a  little, 
add  the  sugar  and  beat  fifteen  minutes;  add  the  three  beaten 
whites  and  the  cup  of  boiling  water  just  before  the  flour;  flavor 
with  a  teaspoon  lemon  extract  and  bake  in  three  layers,  putting 
between  them  icing  made  by  adding  to  the  three  whites  of  eggs 
beaten  to  a  stiff  froth,  six  dessertspoons  of  pulverized  sugar  to 
each  egg  and  lemon  to  flavor.  Mrs.  F.  Sanford. 

Cream  Sponge  Cake. 

Break  three  eggs  into  a  pint  cup,  beat  up  with  an  egg  beater, 
then  finish  rilling  the  cup  with  sweet  cream,  take  same  cup  of 
sugar,  also  one  of  flour,  two  teaspoonfuls  of  baking  powder,  beat 
thoroughly  for  some  time.     Bake  in  loaf  or  layers. 

Mrs.  Garrigus. 

Sponge  Cake. 

One  cup  sugar,  one  cup  flour,  five  eggs,  one  teaspoonful 
lemon.  Add  one  egg  at  a  time  to  the  sugar  and  beat  it  thor- 
oughly until  all  have  been  added.  Bake  from  thirty  to  forty 
minutes.  Mrs.  H.  O.  Bates. 

Mother's  Favorite  Sponge  Cake. 

Six  eggs,  two  cups  sugar,  four  tablespoons  sweet  milk,  two 
and  one-fourth  cups  flour,  two  teaspoons  baking  powder,  vanilla. 

Filling. — Three  sour  apples,  one  lemon,  one  egg,  one  cup 
sugar;  grate  apples  and  lemon,  then  add  other  ingredients  and 
cook.  Mrs.  R.  E.  Barrett. 

Sponge  Cake. 

Six  eggs,  yolks  and  whites  well  beaten  separately,  one  cup 
of  sugar  mixed  with  the  yolks  of  the  eggs,  one  small  cup  of  flour, 
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one-half  teaspoonful  of  cream  tartar  mixed  with  whites  of  the 
eggs,  flavor  to  taste;  bake  in  slow  oven  forty  minutes. 

Mrs.  John  F.  Persling.  . 

Sponge  Cake. 

Six  eggs  beaten  well,  three  cups  powdered  sugar,  four  cups, 
flour,  one  cup  water,  one  teaspoonful  Dr.  Price's  baking  powder, 
the  grated  rind  and  juice  of  one  lemon.     Mrs.  E.  T.  Shipley. 

Fig  Cake. 

Two  cups  of  sugar,  one-half  cup  of  butter,  one  cup  sweet 
milk  or  water,  three  cups  of  flour,  measured  after  sifting,  three 
small  teaspoons  baking  powder.  Cream  butter  first,  then  add 
sugar,  rubbing  well  together.  Add  a  little  milk,  then  a  little  flour, 
until  all  has  been  used,  then  stir  in  whites  of  four  eggs,  well 
beaten  and  flavored.  Bake  in  layers  and  use  for  filling  one 
pound  figs,  chopped  fine,  one  cup  of  boiling  water,  and  one  cup 
of  granulated  sugar,  boil  until  it  jellies,  and  while  frosting  is 
warm  spread  upon  cake.  Mrs.  J.  T.  Richards. 

Fig  Cake. 

Three-fourths  cup  butter,  two  cups  sugar,  one  cup  sweet 
milk,  three  cups  flour,  whites  of  five  eggs,  two  teaspoons  baking 
powder. 

Filling. — One  pound  figs  one  cup  water,  one  cup  sugar. 
Chop  figs  fine,  cook  till  thick  and  spread  on  cake. 

Mrs.  Olson. 

Loaf  Fig  Cake. 

Soak  one-half  pound  of  figs  over  night,  in  the  morning  drain 
off  water  and  add  one  cup  of  raisins,  one  cup  nutmeats,  one  cup 
currants,  chopped  fine,  then  cook  all  in  one-half  cup  water,  until 
thick;  set  off  to  cool  while  making  cake. 

For  cake. — One  cup  brown  sugar,  half  cup  butter,  two 
eggs,  three  tablespoons  sour  cream,  two  cups  flour,  one  tea- 
spoon soda,  one  teaspoon  cinnamon,  one-half  nutmeg,  one-fourth 
teaspoon  cloves.  Stir  fig  mixture  in  the  cake  and  bake  slowly 
as  the  loaf  will  be  thick.  Mrs.  A.  H.  Reeves. 

Delicate  Cake. 
Three  well  beaten  eggs,  one  cup  sugar,  one  cup  sweet  milk, 
scant  cup  butter,  two  teaspoonfuls  baking  powder,  not  very  stiff 
with  flour,  one  teaspoon  vanilla.  Mrs.  U.  H.  Struble, 
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Delicate  Cake. 

One  cup  butter,  two  cups  sugar,  one  cup  sweet  milk,  whites 
of  seven  eggs,  three  teaspoons  baking  powder,  two  cups  flour, 
one  cup  corn  starch;  flavor  to  suit  taste. 

Oakland  Church. 

A  Delicate  Cake. 

One  cup  sugar,  two  tablespoonfuls  butter,  one  cup  flour, 
one  teaspoonful  baking  powder,  half  cup  corn  starch,  half  cup 
milk,  whites  of  three  eggs,  vanilla  and  little  nutmeg.  Bake  in 
moderate  oven.  Mrs.  C  D.  Rearick. 

Delicate  Cake. 

One  cup  of  butter,  three  cups  pulverized  sugar,  three  cups 
flour,  one  cup  corn  starch,  one  cup  sweet  milk,  three  tea- 
spoonfuls  baking  powder,  whites  twelve  eggs.    Large  receipt. 

Mrs.  C.  E.  Mandeville. 

Extra  Delicate  Cake. 

Two  cups  sugar  and  one  cup  butter,  creamed;  three-fourths 
cup  sweet  milk,  two  and  a  half  cups  flour,  half  cup  corn  starch, 
two  teaspoonfuls  baking  powder,  whites  of  eight  eggs,  added 
last;  flavor  to  taste.  Mrs.  C.  G.  Trusdell. 

Dolly  Varden  Cake. 

Four  eggs,  two  cups  sugar,  three-quarters  of  a  cup  of  butter, 
one  cup  sweet  milk,  three  cups  flour,  two  teaspoonfuls  baking 
powder.  Beat  all  well  together.  Take  half  the  batter  and  add 
one  cup  chopped  raisins,  one-half  cup  of  English  currants  and 
citron  each,  two  teaspoons  of  cinnamon  and  cloves  each  and 
one-half  nutmeg.  Bake  in  jelly  tins  and  place  the  light  and 
dark  alternate,  icing  between.  Mrs.  B.  F.  Head. 

Dewey  Cake. 

Five  eggs,  two  cups  sugar,  three  cups  flour,  more  than 
half  a  cup  of  butter,  same  quantity  of  milk  or  luke  warm  water, 
three  teaspoons  of  baking  powder,  flavor  to  suit  the  taste.  Bake 
in  layers,  with  any  kind  of  filling  you  wish. 

Mrs.  L.  W.  Murphy. 

Ribbon  Cake. 

One-half  cup  butter,  two  cups  sugar,  one  cup  cold  water, 
three  cups  flour,  three  eggs,    one  teaspoon  baking  powder. 
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Take  one-third  of  mixture  and  add  to  it  one  cup  stoned  raisins, 
one  cup  currants,  some  citron,  one  tablespoon  molasses  and 
spices  to  taste.  Bake  in  three  layers  and  put  together  with 
frosting.  Mrs.  W.  H.  Thayer. 

Ribbon  Cake. 

Two  cups  of  sugar,  one-half  cup  of  butter,  three-fourths  of 
a  cup  of  milk,  three  eggs,  two  cups  flour,  two  heaping  teaspoons 
baking  powder.  Take  out  enough  for  two  layers.  To  the 
remainder  add  one  tablespoon  of  molasses,  spice  to  taste,  cur- 
rants and  raisins.     Put  together  with  boiled  icing. 

Mrs.  Briggs. 

Sunshine  Cake. 

Ten  eggs,  using  only  five  of  the  yolks,  twelve  ounces 
granulated  sugar,  six  ounces  flour,  four  teaspoonfuls  of  orange 
juice,  grated  rind  of  half  an  orange,  one  teaspoonful  of  cream  of 
tartar;  sift  the  flour,  weigh  it  and  add  the  cream  of  tartar;  beat 
the  five  yolks,  add  to  them  the  rind  and  juice  of  the  orange. 
Beat  the  whites  of  the  ten  eggs  to  a  stiff  froth,  cut  the  sugar 
into  them  gradually,  then  cut  the  yolks  into  this  gradually,  add 
the  flour,  cutting  it  in  gradually  also.  Bake  in  round  tins,  with 
tube  in  center,  in  moderate  oven,  fifty  minutes.  The  pan 
should  not  be  greased  and  cake  allowed  to  stand  in  it  half  an 
hour  before  removing  it. 

Clara  C.  Lewis,  North  Tokoma,  D.  C. 

Sunshine  Cake. 

One  and  one-half  cups  of  sugar  (powdered  sugar),  one  cup 
of  flour,  one  even  teaspoonful  of  cream  of  tartar,  one  teaspoon- 
ful of  flavoring,  eleven  eggs,  the  yolks  of  six  eggs  and  all  of  the 
whites.  Beat  the  whites  to  a  stiff  froth,  add  the  sugar  slowly, 
then  the  yolks  beaten  hard,  then  the  flavoring,  last  the  flour, 
with  the  cream  of  tartar  sifted  into  it.  Bake  forty  minutes  in  a 
slow  oven.  Mrs.  James  Angus. 

Angel  Food. 

Whites  of  eleven  eggs,  one  cup  of  sifted  flour,  one  and  one- 
half  cups  granulated  sugar,  one  teaspoon  cream  of  tartar,  one 
teaspoon  extract  (vanilla  or  lemon),  tiny  pinch  of  salt. 

Directions. — First,  have  a  pan  with  slides  at  the  side  rfor 
this  cake  only);  do  not  grease;  have  it  perfectly  clean  and  ready. 
Second,  light  the  gas  and  turn  on  strong  to  have  the  oven  hot. 
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Third,  sift  flour,  sugar  and  cream  of  tartar  six  times,  altogether. 
Fourth,  Take  whites  of  eggs  and  pinch  of  salt  in  a  bowl  and 
whip  until  very  light,  but  not  stiff;  add  the  extract,  then  very 
gently  the  flour,  sugar  and  cream  of  tartar;  do  not  stop  stirring 
until  it  is  all  in  the  pan;  place  in  the  oven  and  turn  down  the 
gas  until  there  is  the  hast  bit  burning;  do  not  open  oven  for 
twenty  minutes,  then  increase  the  ^as  just  a  little  every  ten 
minutes;  test  with  broom  straw  in  forty  minutes;  if  the  oven  is 
slow,  sixty  minutes  will  be  required,  as  very  slow  baking  is 
necessary;  when  done,  invert  the  pan  until  cool,  then  loosen 
slides  and  with  a  thin  knife  loosen  cake  from  bottom  and  sides 
and  turn  on  plate.    With  due  care  this  will  be  a  delicious  cake. 

Mrs.  John  Black. 

Angel  Food. 

The  whites  of  eleven  eggs  beaten  stiff,  one  and  one-half 
tumblers  of  granulated  sugar  sieved  four  times,  one  tumbler  of 
flour  sieved  four  times,  with  one  and  one-half  teaspoons  cream 
of  tartar  added;  add  sugar,  stirring  all  the  time,  lastly  flour;  do 
not  quit  stirring  until  ready  to  bake;  put  in  pan  that  has  never 
been  baked  in;  no  grease;  bake  forty  minutes  in  a  moderate 
oven;  turn  upside  down  to  cool,  and  do  not  remove  until  cold. 

E.  A.  Stearns. 

Angel  Food  Cake. 

One  and  one-half  cups  of  the  whites  of  eggs — well  beaten — 
stir  in  slowly,  one  cup  of  flour,  Swansdown,  one  and  one-half 
cups  sugar,  one  teaspoon  cream  of  tartar  after  sifting  nine  times, 
one  teaspoon  of  flavoring.     Bake  very  slowly  one  hour. 

Mrs.  Chas.  Howe. 

Almond  Cream  Cake. 

One  pound  sugar,  one  pound  flour,  three-fourths  pound  butter, 
two  teaspoons  baking  powder,  whites  of  sixteen  eggs,  cream 
the  butter  and  sugar  and  beat  well.  .  Beat  the  eggs  stiff  and  add 
one-half  the  flour,  and  one-half  eggs  to  butter  and  sugar  and 
stir  fifteen  minutes,  add  the  other  half  of  eggs  and  flour  with 
the  baking  powder,  stir  hard  a  few  minutes  and  bake  at  once  in 
layers.  Mrs.  Geo.  A.  Gilbert. 

Almond  Cheese  Cake. 

Beat  one-half  pound  sugar  and  whites  of  five  eggs,  blanch 
and  pound  four  ounces  almonds,  beat  with  the  sugar  and  eggs, 
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add  one  teaspoon  each  of  almond  and  rose  extract  and  bake  in 
puff  paste. 

Almond  Cake. 

Two  cups  of  sugar,  one  cup  sweet  milk,  one  cup  butter, 
three  cups  of  flour,  three  teaspoonfuls  baking  powder,  five  eggs 
beaten  separate.     Bake  in  jelly  tins. 

Filling  for  Cake. — Blanch  and  grate  a  pound  of  almonds 
and  mix  with  a  half  pint  of  sour  cream,  and  sweeten  to  taste. 
Spread  between  the  cakes.  Mrs.  B.  F.  Head. 

Almond  Loaf  Cake. 

Beat  ten  eggs  separately,  the  yolks  with  one  and  one-half 
cups  of  powdered  sugar,  added  the  grated  rind  and  juice  of  one 
lemon,  one  cup  of  blanched  chopped  almonds,  one  heaping  cup 
of  sifted  cracker  flour,  the  whites  beaten  to  a  froth;  bake  in  a 
moderate  oven.  Bertha  Lewald. 

White  Cake. 

One  cup  sugar,  whites  of  four  eggs,  one-half  cup  of  butter, 
one-half  cup  sweet  milk,  one  and  one-half  teaspoonful  baking 
powder.     Use  as  much  flour  as  necessary. 

Mrs.  Josie  Baker. 

White  Cake. 

Cream  together  one  and  half  cups  sugar,  with  one-half  cup 
butter.  When  thoroughly  creamed  add  three-fourths  of  a  cup 
of  milk,  at  intervals,  and  the  whites  of  four  eggs,  beaten  to  a 
stiff  froth,  sift  two  teaspoonfuls  of  baking  powder  with  two  and 
one-half  cups  flour,  and  add;  flavor  with  vanilla.  This  is  also 
good  for  loaf  as  layer  cake.  Laura  C.  Bates,  M.  D. 

White  Cake. 

One  half  cup  of  butter,  two  cups  of  sugar,  one  cup  of  milk, 
or  half  water,  three  cups  of  flour,  three  teaspoonfuls  of  baking 
powder.     Beat  up  with  whites  of  five  eggs.     Flavor  to  suit. 

Mrs.  Garigus. 

White  Cake. 

One  cup  of  butter,  two  cups  of  sugar,  three  cups  of  flour, 
one  cup  of  water,  whites  of  four  eggs,  two  teaspoons  of  baking 
powder.     Beat  the  whites  stiff  and  add  the  last  thing. 

Mrs.  Forester. 
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White  Cake. 

One  cup  sugar,  one-half  cup  butter  beaten  to  cream,  three 
cups  of  flour,  one  large  teaspoon  of  baking  powder  sifted  with 
flour  and  then  stirred  into  the  butter  and  sugar;  add  the  whites 
of  five  eggs  beaten  to  a  stiff  froth,  one  cup  of  cold  water;  flavor. 

Delicious  and  inexpensive  White  Cake. 

Cream  together  one  cup  sugar,  one-half  cup  butter, 'then 
add  the  whites  of  four  eggs  well  beaten,  three-fourths  of  a  cup 
of  water,  two  teaspoons  baking  powder  in  two  cups  finely  sifted 
flour.  Bake  in  shallow  tins  and  cut  in  small  squares.  Flavor 
to  taste.  Mrs.  Weatherson. 

White  Cake. 

Whites  of  four  eggs,  three-fourths  of  a  cup  of  butter,  one 
and  one-half  cups  of  sugar,  three-fourths  of  a  cup  of  sweet  milk, 
four  cups  of  flour,  two  teaspoonfuls  of  baking  powder;  cream 
butter  and  sugar  together,  add  milk,  flour  and  baking  powder, 
lastly  add  whites  of  eggs  beaten  stiff;  flavor  with  vanilla. 

Mrs.  E.  A.  Stearns. 

White  Layer  Cake. 

Two  cups  sugar,  whites  of  four  eggs,  four  tablespoonfuls 
melted  butter,  one  cup  milk,  two  and  three-quarter  cups  flour, 
two  tablespoonfuls  Dr.  Price's  baking  powder,  flavor  with 
vanilla.  Mrs.  E.  S.  Smith. 

White  Cake. 

Two  cups  sugar,  one-half  cup  butter,  three-fourths  cup  of 
milk,  whites  of  eight  eggs,  three  and  one-half  cups  flour,  two 
teaspoons  baking  powder.  Mrs.  W.  Everett. 

White  Cake. 

Two  cups  sugar,  one-half  cup  butter,  one  cup  milk,  eight 
eggs,  two  teaspoonfuls  baking  powder,  three  cups  flour.  Fla- 
voring. Mrs.  L.  McDougall. 

White  Cake. 

One  cup  sugar,  beaten  to  a  cream,  with  one-half  cup  of 
butter,  stir  in  gradually  two-thirds  of  a  cup  of  sweet  milk,  add 
two  cups  sifted  flour,  containing  two  even  teaspoons  baking 
powder,  then  add  the  whites  of  three  eggs  beaten  to  a  stiff  froth. 
Flavor  with  almond.  Mrs.  J.  H.  Thomas. 
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Blueberry  Cake. 

One  cup  butter,  three  cups  sugar,  one  cup  sweet  milk,  four 
_   cups  flour,  two  teaspoons  baking  powder,  one-fourth  teaspoon 
soda,  five  eggs  beaten  separately,  a  little  nutmeg,   one  quart 
blueberries  added  the  last  thing  after  flouring  thoroughly.  Bake 
in  a  dripping  pan,  then  sift  powdered  sugar  on  top. 

Mrs.  James  Angus. 

Blueberry  Cake. 

One  and  a  half  cups  sugar,  two  eggs,  three-fourths  cup 
sweet  milk,  three  cups  flour,  two  teaspoons  baking  powder,  one 
tablespoon  hard  butter,  one  quart  box  blueberries;  bake  in. 
steady  oven  one  hour.  Do  not  beat  the  berries  in  but  stir  in 
carefully  the  last  thing.     Very  good  to  eat  fresh. 

Mrs.  B.  F.  Head. 

Marble  Cake. 

Whites  of  two  eggs,  half  cup  white  sugar,  piece  of  butter 
as  large  as  an  egg,  half  cup  sweet  milk,  one  cup  flour,  two  tea- 
spoons baking  powder. 

Dark  Part. — Yolks  of  two  eggs,  half  cup  butter,  two 
tablespoons  molasses,  half  cup  brown  sugar,  half  cup  sour  milk, 
one  cup  sugar,  one  teaspoon  each  of  cinnamon  and  cloves,  a 
little  nutmeg,  one  teaspoon  soda.  Mrs.  E.  W.  Burke. 

Marble  Cake. 

White  Part. — Half  cup  of  butter,  one  cup  of  sugar, 
beaten  to  a  cream;  two- thirds  cup  of  sweet  milk,  one  tea- 
spoon of  lemon  extract,  one  and  a  half  cups  of  flour,  one  and 
a  half  teaspoon  of  Price's  baking  powder  sifted  with  the  flour, 
lastly  the  well  beaten  whites  of  four  eggs. 

Dark  Part. — Half  cup  of  butter,  one  cup  of  brown  sugar, 
beaten  to  a  cream;  two-thirds  cup  of  sweet  milk,  the  yolks  of 
four  eggs,  one  and  half  cups  of  flour,  one  and  half  teaspoon- 
fuls  of  Price's  baking  powder,  one  teaspoon  each  of  allspice 
and  cloves;  mix  spoonful  for  spoonful.  Bake  in  a  large  bake 
pan,  and  this  makes  two  nice  size  loaves. 

Mrs.  Ida  A.  Cook. 

Nut  Cake. 

One  cup  sugar,  one-half  cup  butter,  one-half  cup  milk, 
two  cups  flour,  two  eggs,  one  coffee  cup  raisins  or  English  wal- 
nuts, one  and  one-half  teaspoons  baking  powder. 

Mrs.  A.  Boyd. 
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Ice  Cream  Cake. 

Two  cups  white  sugar,  two  and  three-quarter  cups  flour, 
one  cup  milk,  two  teaspoons  baking  powder,  a  piece  of  butter 
the  size  of  an  egg,  yolks  of  four  eggs.  Bake  in  layers.  Ice 
cream  part. — Whites  of  four  eggs  beaten  very  light,  three  cups 
pulverized  sugar,  one  cup  boiling  water.  Pour  the  boiling 
water  over  the  sugar  and  let  it  boil  until  it  candies  in  water. 
Pour  it  over  the  beaten  whites  and  beat  until  cold.  Then  add 
two  teaspoons  vanilla  and  the  juice  of  one  lemon. 

Anna  Blanche  Lane. 

Ice  Cream  Cake. 

Plain  white  cake  baked  in  layers. 

Frosting. — Two  cups  of  granulated  sugar,  one-half  cup 
boiling  water,  let  boil  without  stirring  until  it  strings;  pour  this 
on  the  beaten  whites  of  four  eggs.  Beat  with  a  tablespoon  for 
two  minutes.  Add  one-half  teaspoonful  of  vanilla  and  one-half 
teaspoon  of  powdered  citric  acid.     Spread  on  layers. 

Ellen  E.  Hubbard. 

Ice  Cream  Cake. 

One  cup  butter,  two  cups  sugar,  one  cup  sweet  milk,  five 
whites  of  eggs,  three  cups  sifted  flour,  three  teaspoons  baking 
powder,  one  teaspoon  vanilla. 

Icing. — Two  cups  sugar,  live  tablespoons  water,  whites 
of  two  eggs.  Mrs.  Barrett. 

Spice  Cake. 

Four  eggs,  one  cup  butter,  two  cups  sugar,  one  cup  sour 
milk,  three  cups  flour,  two  teaspoons  ground  cinnamon,  ground 
cloves,  one  teaspoon  soda  in  a  little  hot  water,  stir  eggs,  sugar 
and  butter,  beating  well, add  milk  and  flour,  spice  and  soda  last. 
Bake  in  three  layers.     Put  together  with  boiled  icing. 

Mrs.  J.  J.  Wagoner. 

Spice  Cake. 

One  cup  butter,  one  and  one-half  cups  brown  sugar,  yolks 
of  Ave  eggs,  one  cup  sweet  milk,  three  cups  flour,  two  teaspoon- 
fuls  of  baking  powder,  one  teaspoon  cinnamon,  nutmeg,  and 
cloves.     Put  together  with  icing.  E.  A.  Stearns. 
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Spice  Cake. 

One  cup  of  sugar,  three  eggs,  one-half  cup  butter,  one- 
half  cup  milk,  two  and  one-half  cups  flour,  two  teaspoons  cin- 
namon, one  teaspoon  cloves,  and  two  teaspoons  baking  powder. 

Mrs.  B.  E.  Arntzen. 

Spice  Layer  Cake. 

Four  eggs,  two  cups  brown  sugar,  one-half  cup  melted 
butter,  one-half  cup  sour  milk,  one  teaspoon  soda,  two  tea- 
spoons soda,  two  teaspoons  each  of  cinnamon,  cloves  and  nut- 
meg, two  cups  flour. 

Filling. — One  cup  sugar,  three  tablespoons  water,  boil 
five  minutes.  Beat  whites  of  two  eggs  to  a  stiff  froth,  add  boiled 
syrup.  Seed  and  chop  one-half  pound  of  raisins.  Beat  all 
together  until  cold,  then  spread  on  layers. 

Mrs.  Van  Steenberg. 

Spice  Cake. 

Three  eggs,  two  cups  of  sugar,  one  cup  sour  milk,  three- 
quarters  of  a  cup  of  butter,  three  cups  of  flour,  one  teaspoonful 
of  soda  in  the  milk,  one  cup  of  raisins,  one-half  cup  of  English 
currants,  piece  of  citron  cut  up,  tablespoonful  of  cloves  and  cin- 
namon each  and  one-half  nutmeg.  Mrs.  B.  F.  Head. 

Martha  Washington  Tea  Cake. 

One  and  one-quarter  pounds  of  sugar,  two  pounds  of  flour, 
one-half  pound  of  butter,  one  pound  of  raisins,  one  pound  of 
-currants,  one-half  pound  of  citron,  six  eggs,  one  pint  of  sour 
cream,  one  teaspoonful  of  soda,  mace  and  nutmeg  each,  juice 
of  one  and  rind  of  two  lemons.  Mrs.  B   F.  Head. 

Layer  Cake  (Three  layers). 

Cream  two  cups  of  sugar,  half  cup  of  butter,  add  one  cup 
of  sweet  milk,  three  cups  of  flour,  into  which  three  teaspoons 
of  baking  powder  has  been  well  sifted,  beat  in  lightly  the  well 
beaten  whites  of  six  eggs. 

Filling  for  Layer  Cake. — Whites  of  two  eggs  with  the 
usual  amount  of  sugar,  well  beaten,  three  tablespoonfuls  of 
thick  sour  cream,  flavor  with  vanilla;  add  one  pound  of  blanched 
almonds,  chopped  fine.  Mary  Field  Boyle. 
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Yolk  Cake. 

One  cup  butter,  two  cups  sugar,  three  cups  flour,  one  cup 
sweet  milk,  three  teaspoons  baking  powder,  yolks  of  ten  eggs. 
-  one  teaspoon  vanilla,  cream,  butter  and  sugar;  sift  in  flour  and 
baking  powder  mixed,  adding  milk  at  intervals;  add  well  beaten 
eggs  and  the  vanilla.  Bake  in  square  shallow  pans;  when  cool 
frost  with  chocolate  frosting  and  cut  into  squares  or  diamonds. 

Frances  S.  Lane. 

Apple  Cream  Cake. 

One-half  cup  sugar,  one-half  cup  milk,  one  egg,  one-third 
cup  melted  butter,  one  teaspoon  essence  of  lemon,  one  and  one- 
half  teaspoon  baking  powder  mixed  with  flour  to  make  a  smooth 
batter.  Mix  well.  Make  three  layers.  Filling  between  lay- 
ers and  on  top.  — Grate  one  large  apple,  add  one  cup  sugar,  the 
beaten  white  of  one  egg.  and  one  teaspoon  flavoring.  Beat  all 
together  with  egg  beater  till  light  and  creamy. 

Washington  Cake. 

One  cup  of  butter,  three  cups  brown  sugar,  one  cup  of 
milk,  four  eggs,  one  teaspoon  each  of  extract  of  cinnamon  and 
nutmeg,  one  teaspoon  ground  allspice,  one  cup  of  seeded  rais- 
ins, three  cups  of  flour  and  two  teaspoons  of  baking  powder. 

Layer  Cake. 

Two  cups  sugar,  one  cup  butter,  one  cup  sour  milk,  three 
cups  flour,  whites  of  five  eggs,  one  even  teaspoonful soda.  Rub 
butter  and  sugar  to  a  white  light  cream,  then  stir  the  milk  in 
slowly,  then  add  the  flour,  to  which  the  soda  has  been  mixed  and 
sifted  while  dry.  Lastly,  add  the  well-beaten  whites  of  the  eggs. 
Bake  in  three  or  four  layers  in  jelly  cake  pans,  from  five  to  ten 
minutes  in  a  well  heated  oven.  A  delicious  white  layer  cake  to 
be  used  with  any  kind  of  filling.  Mary  E.  Work. 

Blackberry  Cake. 

One  cup  sugar,  three-fourths  cup  butter,  four  tablespoon- 
fuls  sour  milk  or  buttermilk,  three  eggs,  one  and  one-third  cups 
flour,  one  cup  blackberry  jam.  one  even  teaspoonful  soda,  one 
teaspoonful  cinnamon,  one  teaspoonful  allspice,  one  teaspoonful 
nutmeg.  Bake  in  layers  and  spread  with  blackberry  jam  or 
plum  jelly,  or  bake  in  pan  and  cut  in  squares,  with  plain  frost- 
ing, English  walnuts  placed  on  top.  Lillian  M.  Cessna. 
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Layer  Cake. 

One  cup  white  sugar,  one-half  cup  butter,  one  cup  sweet 
milk,  two  teaspoonfuls  baking  powder,  whites  of  four  eggs. 

Mrs.  A.  J.  Schoonhoven. 

Bonbury  Cakes. 

Stone  and  chop  one  cupful  of  fine  raisins,  chop  also  equal 
parts  of  lemon,  citron  and  candied  orange  peels;  to  make  half  a 
small  cupful  add  the  juice  and  grated  peel  of  one  large  lemon, 
one  egg  beaten  light,  and  two-thirds  cupful  of  granulated  sugar; 
mix  these  together  very  thoroughly,  make  a  firm  but  flakey  pie 
crust  and  roll  it  out  as  thin  as  possible  on  a  floured  board  and 
score  in  diamond  shape  or  squares.  Spread  the  smooth  side 
with  the  mince  and  cover  with  another  square  in  the  manner  of 
a  sandwich,  making  the  edges  even  and  bake  a  light  brown, 
powdering  with  sugar  before  serving;  very  good. 

Mrs.  Ella  Carlisle. 

English  Pound  Cake. 

One  pound  of  flour,  one-half  pound  of  currants,  one-half 
pound  of  lard  or  butter,  one-half  pound  of  sugar,  a  little  orange 
and  lemon  peel,  and  two  teaspoonfuls  of  baking  powder,  four 
eggs  and  mix  with  milk.  Don't  make  it  very  soft  or  it  will  be 
heavy.    Bake  in  a  hot  oven.     It  will  take  about  an  hour. 

Mrs.  L.  Nicholls. 
Almond  Cream  Cake. 

One  cup  of  butter,  one  and  one-half  cups  of  sugar,  two  and 
one-half  cups  of  flour,  five  eggs,  four  tablespoons  of  milk,  two 
teaspoonfuls  of  baking  powder.     Bake  in  layers. 

The  Cream. — Three  cups  of  rich  sour  cream,  two  cups  of 
sugar,  one-half  pound  blanched  almonds.  Whip  the  cream, 
flavor  and  add  almonds.  Mrs.  W.  D.  Caldwell. 

Brown  Stone  Front  Cake. 

One  cup  of  grated  chocolate,  one  cup  of  sugar,  one-half  cup 
■of  milk.  Boil  together  to  make  a  stiff  paste.  One  cup  of  milk, 
one  cup  of  sugar,  and  one-half  cup  of  butter,  three  eggs,  two 
and  one-half  cups  of  flour.  One  teaspoon  of  soda  dissolved  in 
a  little  water.  Mix  the  same  as  for  any  cake,  then  stir  in  the 
-chocolate  paste.     Bake  in  layers  and  put  frosting  between. 

Mrs.  F.  Sanford. 
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Brown  Stone  Front  Cake. 

One  cup  white  sugar,  one  cup  butter,  two  and  one-half  cups 
flour,  one-half  cup  sour  milk,  three  eggs,  one  teaspoon  soda. 

Filling. — One-half  cup  chocolate,  three-fourths  cup  sweet 
milk,  mix;  one  yolk  of  egg,  one  cup  of  sugar,  boil  all  till 
thick,  when  cold  add  one  teaspoon  vanilla,  then  add  to  cake 
batter. 

For  the  cake,  cream,  butter  and  sugar,  add  yolks,  milk, 
then  the  filling,  then  flour  and  soda  (sifted  together),  lastly  the 
whites  of  the  eggs.     Bake  in  three  layers  with  caramel  filling. 

Mrs.  Ida  Read. 

Velvet  Cream  Cake. 

Four  eggs,  two  cups  sugar,  two  cups  flour,  two  teaspoonfuls 
baking  powder,  one  tablespoonful  flavoring,  last  add  one  cup  of 
boiling  water.  Mrs.  L.  S.  Peterson,  St.  Joseph,  Mo. 

Spanish  Bun. 

One  and  one-half  cups  sugar,  three-fourths  cup  of  butter, 
four  eggs,  three-fourths  cup  of  milk,  two  cups  of  flour,  two  tea- 
spoons of  baking  powder,  one  and  one-half  tablespoons  of  cin- 
namon. Mrs.  C.  H.  Thayer. 

Marshmallow  Cake. 

Whites  of  five  eggs,  two  cups  sugar,  one-half  cup  butter, 
creamed,  three  cups  flour,  one  cup  sweet  milk,  two  teaspoons 
baking  powder. 

Filling. — Two  cups  sugar,  one-half  cup  water,  whites  of 
two  eggs,  boil  sugar  and  water  till  it  threads,  mix  whites  beaten 
stiff.  One  pound  of  marshmallows  halved,  and  placed  in  filling 
between  layers  of  cake.  Mrs.  G.  H.  Merriell. 

White  Mountain  Cake. 

One  and  one-half  cups  granulated  sugar,  half  cup  butter, 
half  cup  sweet  milk,  half  cup  corn  starch  (scant),  half  teaspoon- 
ful  soda  (put  in  the  milk),  one  teaspoonful  cream  tartar  (put  in 
flour),  whites  of  six  eggs,  one  and  one-half  cups  flour  with  scant 
teaspoonful  lemon.  Mrs.  J.  E.  Stuart. 

Favorite  Cake. 

Seven  eggs  beaten  separately,  one-half  cup  butter,  two  cups 
white  sugar,  two  cups  flour,  two  tablespoons  water,  one-half  tea- 
spoon salt,  bake  in  four  layers. 
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Filling. — One  egg,  one  cup  sugar,  three  grated  apples  and 
one  lemon.    Stir  till  it  thickens,  let  it  cool  before  spreading. 

Mrs.  Walters. 

Raisin  Layer  Cake. 

White  Part. — Whites  of  eight  eggs,  two  cups  of  sugar,  (if 
you  use  granulated  sugar  don't  fill  the  cup),  one  light  cup  of  but- 
ter (cream  butter  and  sugar  together,  until  light  and  white), 
three  cups  of  flour,  after  it  is  sifted  fill  up  cup  and  shake  it -down 
or  off,  one-half  cup  milk,  put  milk  in  last  thing,  one  teaspoonful 
soda,  two  of  cream  of  tartar  or  one  heaping  teaspoon  of  yeast 
powder  and  a  little  over  on  handle  of  spoon. 

Dark  Part. — Take  less  than  one-third  the  cake  mixture 
and  the  following:  one  teaspoonful  of  cloves,  two  of  cinnamon, 
one  of  nutmeg,  three  of  allspice.  Put  together  with  heavy  coat 
of  icing,  the  cup  of  raisins  (seeded  and  cut),  one-half  cup  figs, 
one-half  cup  chopped  citron  and  cup  chopped  pecans  may  be 
put  in  the  icing  between  or  in  the  dark  layer  part. 

Mrs.  Neill's  Cake.    Raisin  Filling. 

One  cup  butter,  two  cups  sugar,  beaten  together;  add  one 
cup  sweet  milk,  add  beaten  whites  of  eight  eggs  and  four  cups 
of  flour,  with  one  teaspoonful  baking  powder.     Bake  in  layers. 

Icing. — One  and  one-half  pounds  sugar  to  whites  of  three 
eggs  well  beaten;  add  little  tartaric  acid,  spread  on  one  layer 
and  lay  your  raisins  on  it,  and  so  on  until  the  cake  is  built  as 
high  as  needed.    A  few  nuts  added  are  an  improvement. 

Jackson,  Tenn. 

Delicious  Cake. 

Whites  of  eight  eggs,  two  cups  sugar,  one  cup  butter,  one 
cup  sweet  milk,  three  cups  flour,  two  heaping  spoons  baking 
powder,  flavor  to  taste.  Mrs.  J.  M.  Warner. 

Cream  Cake. 

One  and  one-half  cups  sifted  powdered  sugar,  one-half  cup 
butter  (scant),  one-half  cup  milk,  two  eggs,  two  cups  flour,  in 
which  one  and  one-half  teaspoons  of  baking  powder  has  been 
sifted  three  or  four  times;  cream  sugar  and  butter;  add  well 
beaten  yolks;  one-half  cup  of  milk  drop  by  drop;  then  flour,  and 
last  whites  of  eggs.  Beat  and  beat.  Flavor  with  vanilla  and 
lemon.  Bake  in  good  oven  about  fifteen  or  twenty  minutes. 
Will  make  two  large  layers. 
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Ice  with  White  Mountain  Cream. — One  cup  sugar,  one- 
third  cup  boiling  water.  Boil  until  it  threads  and  pour  over 
beaten  white  of  one  egg.     Flavor  with  vanilla. 

Cream  Custard  Filling. — One-half  pint  milk,  two  yolks 
eggs,  one  and  one-half  tablespoon  cornstarch,  flavor  with  van- 
illa, put  between  layers  when  cold.  Use  Swansdown  prepared 
cake  flour.  Mable  Van  Arsdale. 

Blackberry  Cake. 

One  cup  brown  sugar,  three-fourths  cup  butter,  three  eggs, 
three  tablespoons  sour  cream,  one  teaspoon  soda,  spice  to 
taste,  one  cup  blackberry  jam,  flour  enough  for  tolerably  stiff 
batter.  Bake  in  layers  and  fill  with  following  icing:  One  pint 
granulated  sugar,  three  tablespoons  water.  Let  boil  until  it 
drops  together  in  water.  Take  off.  Have  whites  of  three  eggs 
beaten  until  stiff.  Pour  in  icing  and  beat  together  until 
smooth.    Spread  on  cake.  Mrs.  J.  B.  Swift. 

Quaker  Pound  Cake. 

Three  cups  sugar,  one  and  one-half  cups  butter,  four  eggs, 
five  cups  flour,  one  cup  milk,  two  teaspoons  baking  powder,  two 
cups  chopped  raisins,  two  cups  currants,  citron,  one  teaspoon 
lemon.    This  makes  two  good  loaves  and  will  keep  a  year. 

Mrs.  H.  N.  Mudge. 

Pound  Cake. 

Just  enough  for  one  loaf,  or  a  good  layer  cake.  One  cup 
sugar,  two-thirds  cup  butter,  one  and  one-half  cups  flour,  four 
eggs,  one  tablespoon  milk,  one  scant  teaspoon  baking  powder, 
cream  butter  and  sugar,  add  yolk  of  eggs,  beat  until  very  light. 
Beat  the  whites  to  a  stiff  froth  and  mix  the  baking  powder  with 
the  flour.  Add  a  little  of  the  flour  to  the  cake  mixture,  then 
the  milk;  then  beat  in  alternately  the  whites  of  the  eggs  and  the 
flour,  part  at  a  time.  Mrs.  H.  N.  Mudge. 

Pound  Cake. 

One  pound  of  sugar,  one  pound  of  flour,  three-fourths 
pound  of  butter,  eight  eggs.  Butter  and  sugar  beaten  to  cream, 
eggs  beaten  one  at  a  time,  then  altogether  to  a  froth. 

Mrs.  Russell. 

Pound  Cake. 

One  pound  flour,  one  pound  white  sugar,  one  pound  butter 
beaten  to  a  cream,  ten  eggs  (whites  and  yolks  beaten  separate- 
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ly),  one  cupful  sweet  milk,  one  teaspoonful  soda,  two  teaspoon- 
fuls  cream  of  tartar,  one  nutmeg;  flavor  with  lemon  and  rose; 
bake  in  moderate  oven  one  and  one-half  hours. 

Mrs.  I.  N.  Danforth. 

Pork  Cake. 

One  pound  salt  pork  chopped  very  fine,  one-half  pint  boil- 
ing water,  one  cup  molasses,  two  cups  brown  sugar,  one  cup 
chopped  raisins  (or  more  if  desired),  plenty  spices,  four  cups 
flour,  one  teaspoonful  soda  dissolved  in  water  and  added  at  the 
last.    Bake  in  a  loaf  until  thoroughly  done.      Mrs.  Wilbur. 

Scotch  Cake. 

One-half  pound  sugar,  one-half  pound  flour,  six  ounces 
butter,  five  eggs,  one-half  pound  raisins  or  citron;  beat  the  eggs 
separately;  flavor  with  rose  water.  Mrs.  C.  H.  Thayer. 

Dolly  Varden. 

One  heaping  cup  butter,  two  heaping  cups  sugar,  four  eggs, 
two  and  one-half  cups  flour,  two-thirds  cup  milk,  two  teaspoons 
Dr.  Price's  baking  powder;  put  one-half  of  this  mixture  in  a 
pan,  add  one  tablespoon  molasses,  one  large  cup  raisins,  stoned 
and  chopped;  one-fourth  pound  citron  sliced  fine,  one  teaspoon 
cinnamon,  one-half  teaspoon  cloves  and  allspice  each;  grate  in 
a  little  nutmeg;  add  one  teaspoon  flour.  This  makes  three 
layers. 

Filling. — One  pound  raisins  and  one-half  pound  figs 
chopped  fine;  mix  with  jelly;  water  may  be  used. 

Mrs.  Sauer. 

Jam  Cake. 

Three  eggs,  three-fourths  of  a  cup  of  butter,  one  and  one- 
half  cups  sugar,  one-half  cup  sour  milk,  one  teaspoonful  soda, 
one  and  one-half  cups  flour,  one  cup  currants,  two  ounces  citron 
cut  fine,  one  cup  blackberry  jam,  one  teaspoonful  allspice,  one 
teaspoonful  cinnamon,  one  teaspoonful  nutmeg. 

E.  A.  Stearns. 

Ginger  Cake. 

One  cup  New  Orleans  molasses,  one  cup  sugar,  one  cup 

butter  or  drippings,  one  cup  sour  milk,  three  cups  flour,  three 

eggs,  two  teaspoons  soda,  two  tablespoons  ginger,  one  teaspoon 

each  cinnamon  and  cloves,  one-half  nutmeg.    Bake  in  layers, 

put  together,  sprinkled  powder  sugar.  Mrs.  Merriell, 
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Cake  Without  Butter. 

One  cup  sugar,  two  eggs,  one-half  cup  boiling  water,  one 
cup  flour,  two  teaspoons  baking  powder,  vanilla  to  taste.  Mix 
sugar  and  eggs  together,  then  add  water  and  flour. 

Mrs.  Russell. 

Molasses  Layer  Cake. 

One-half  cup  brown  sugar,  one-half  cup  molasses,  one-hall 
cup  sour  milk,  one  tablespoon  butter,  yolks  of  two  eggs,  one- 
half  teaspoon  cinnamon,  cloves,  allspice,  one  teaspoon  soda, 
flour. 

Frosting. — Whites  of  two  eggs,  one  cup  of  brown  sugar, 
one  teaspoon  ginger.  Mrs.  Ellen  Green. 

Prince  of  Wales  Cake. 

Dark  Part. — One  cup  brown  sugar,  one  cup  butter,  one- 
half  cup  sour  milk,  two  cups  flour,  one  cup  chopped  raisins, 
yolks  of  three  eggs,  two  tablespoons  molasses,  all  kinds  of 
spices  and  one  teaspoon  soda  dissolved  in  sour  milk. 

White  Part. — One  cup  sugar,  one-half  cup  butter,  one- 
half  cup  sweet  milk,  one-half  cup  cornstarch,  one  cup  flour, 
whites  of  three  eggs,  and  baking  powder.  Use  frosting  as  a 
filling.  Mrs.  B.  E.  Arntzen. 

Croton  Cake. 

One  pound  of  flour,  one  pound  of  sugar,  half  pound  but- 
ter, six  eggs,  yolks  and  whites  beaten  separately;  small  teacup 
sweet  milk,  teaspoonful  soda  sifted  in  the  flour,  two  teaspoons 
cream  tartar;  flavoring.  Mrs.  J.  W.  Nicholson. 

Loaf  Cake. 

Two  cups  of  light  dough,  one  cup  sugar,  one  cup  chopped 
raisins,  small  half  cup  of  soft  butter,  one  egg,  half  a  nutmeg, 
teaspoon  of  cinnamon;  dissolve  half  teaspoonful  of  soda  in  two 
tablespoons  of  milk,  mix  the  butter  and  sugar  well  into  the 
dough  with  the  hands,  before  adding  the  rest  of  the  ingredients; 
flour  the  raisins;  a  little  flour  may  be  added  if  the  cake  seems 
too  thin.  Mix  or  stir  very  thoroughly,  and  raise  about  an  hour 
or  until  it  looks  light.  Ash  Meadow. 

Snowflake  Cake. 

One  cup  of  butter,  two  cups  of  sugar.  Beat  these  to  a 
cream  and  add  one  cup  of  water,  one  teaspoonful  of  flavoring 
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and  three  cups  of  flour.  Stir  in  the  whites  of  eight  eggs  which 
have  been  well  beaten.  Then  add  three  teaspoonfuls  of  baking 
powder  stirred  in  one-half  cup  of  flour. 

Mrs.  B.  F.  Masters. 

Drop  Cake. 

One  cup  of  butter,  one-half  cup  of  sugar,  two  eggs,  one- 
half  cup  of  milk,  one  pint  of  flour,  or  enough  to  make  stiff,  one 
teaspoon  of  baking  powder,  one  cup  of  currants,  flavor  with 
nutmeg;  drop  from  a  spoon  on  a  greased  tin. 

Mrs.  Forester. 

Dolly  Varden  Cake. 

One  and  one-half  cups  pulverized  sugar  (or  one  of  granu- 
lated), one-half  cup  butter  (small);  cream  together,  add  beaten 
white  of  three  eggs,  one  cup  milk,  two  and  one-half  cups  flour, 
two  teaspoons  baking  powder,  one  teaspoon  vanilla,  divide  in 
three  parts,  and  bake  two  layers  white;  to  the  remainder  add 
one-half  cup  seeded  and  chopped  raisins,  one-half  teaspoon 
cinnamon.  Same  of  cloves.  Use  for  center  layer.  Put  together 
with  frosting.  Mrs.  E.  C.  Chapman. 

Strawberry  Cake. 

One  cup  sugar,  three-fourths  cup  butter  three  eggs  three 
tablespoons  sour  milk  or  cream,  one  cup  strawberry  jam,  or 
canned  strawberries  well  drained,  one  teaspoonful  each  of 
cinnamon,  allspice  and  soda,  one  and  one-half  cups  of  sifted 
flour.  Mrs.  E.  C.  Chapman. 

Minnehaha  Cake. 

One  and  a  half  cups  granulated  sugar,  half  cup  butter  stirred 
to  a  cream,  whites  of  six  eggs,  or  three  whole  eggs,  two  heap- 
ing teaspoons  baking  powder,  stirred  into  two  heaping  cups  sifted 
flour,  one-half  cup  sweet  milk,  bake  in  three  layers. 

Filling. — Take  a  teacup  sugar  and  a  little  water  boiled 
together  until  it  is  brittle  when  dropped  in  cold  water,  remove 
from  stove  and  stir  quickly  into  the  well-beaten  white  of  an  egg, 
add  to  this  a  cup  of  stoned  raisins  chopped  fine,  or  a  cup  of 
chopped  hickory  nut  meats  and  place  between  layers  and  over 
the  top.    A  universal  favorite,  Mrs.  Susan  C.  Scott. 
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One  Egg  Cake. 

One  cup  sugar,  one  tablespoon  butter,  one  cup  sweet  milk, 
one  pint  of  flour,  three  teaspoons  baking  powder.  Stir  well  and 
bake  at  once.     Lemon  filling.  Ash  Meadow. 

Mrs.  Parker's  Ribbon  Cake. 

Whites  of  eight  eggs,  two  cups  sugar,  three  cups  flour,  one 
cup  cream,  one  spoonful  baking  powder.  This  makes  two  white 
and  one  dark  layer,  the  dark  one  being  the  center.  Put  each 
together  with  heavy  coats  of  icing,  the  dark  layer  has  two-thirds 
cup  raisins,  one-half  cup  figs,  one-fourth  cup  citron,  two  nut- 
megs, one  teaspoon  cloves,  one  of  allspice,  one  of  ginger  and 
two  of  cinnamon.  Jackson,  Tenn. 

Gridley  Cake. 

Two  cups  sugar,  one  cup  butter,  one  cup  milk,  three  and 
one-half  cups  flour,  four  eggs,  two  teaspoons  baking  powder. 

Filling. — Grated  rind  and  juice  of  one  lemon,  two  medium 
sized  apples,  grated,  two  eggs,  one  cup  sugar,  boil  until  it  begins 
to  thicken.  Mrs.  Tho.  G.  Roberts. 

Ribbon  Cake. 

One-half  cup  butter,  one  cup  sugar,  two  eggs,  one  cup 
milk,  two  cups  flour,  two  teaspoons  baking  powder.  For  mid- 
dle layer  add  two  heaping  teaspoons  of  cocoa  and  one-fourth  cup 
raisins  finely  cut.  Jessie  L.  Webster. 

Miss  Parloa's  Ice  Cream  Cake. 

One  cup  butter,  one  and  one-half  cups  sugar,  two  cups 
flour,  one-half  cup  milk,  whites  of  five  eggs,  two  level  teaspoon- 
fuls  baking  powder,  one-half  teaspoonful  vanilla.  Bake  twenty- 
five  minutes  in  a  moderate  oven  (a  hot  oven  makes  a  cake 
coarse  and  tough).  Sprinkle  sugar  on  a  cake  that  is  not  to  be 
iced  on  putting  into  the  oven.  Beat  very  little  after  the  flour  is 
worked  in.     A  little  water  set  in  the  oven  gives  a  moister  cake. 

Banana  Cake. 

One  cupful  sugar,  one-half  cup  butter,  one  and  one-half 
cupfuls  flour,  one-half  cup  sweet  milk,  two  teaspoonfuls  bak- 
ing powder,  whites  of  four  eggs,  flavor  to  suit.  Use  boiled 
frosting  and  put  sliced  bananas  between  the  layers. 

Mrs.  Chetister. 


New  Century  Cook  Book. 


185 


Snicker  Doodles. 

Two  cups  of  sugars,  two  eggs,  one-half  cup  of  butter,  one 
cup  of  sweet  milk,  one  teaspoon  of  soda,  two  teaspoons  of  cream 
tartar,  sprinkle  cinnamon  and  sugar  on  top  and  bake  in  a  drip- 
ping pan. 

Cake  Without  Butter. 

One  cup  sugar,  two  eggs,  one  cup  boiling  water,  one  cup 
flour,  two  teaspoons  of  baking  powder,  vanilla,  mix  sugar  and 
eggs  together,  water  and  flour.  Mrs.  Russell. 

Layer  Cake. 

One  cup  sugar,  small  one-half  cup  butter,  yolks  of  three 
eggs,  one  cup  milk,  one  and  one-half  cups  flour,  two  teaspoons 
baking  powder,  lastly  add  the  well  beaten  whites  of  three  eggs. 

Filling. — One  cup  sugar,  two  tablespoons  water,  let  boil 
until  it  drops  heavy,  pour  slowly  into  the  white  of  one  egg  beaten 
stiff,  beat  all  together  until  cold,  then  add  one-half  cup  chopped 
raisins,  one-half  cup  chopped  almonds,  three  tablespoons  cocoa- 
nut,  one  teaspoon  flavoring.  Mrs.  B.  F.  Moon. 

Corn  Starch  Cake. 

Whites  of  seven  eggs,  two  coffee  cups  of  sugar,  one  coffee 
cup  of  butter,  one  coffee  cup  of  corn  starch,  beat  the  sugar,  but- 
ter and  corn  starch  to  a  cream,  one  cup  of  milk,  twro  cups  of 
flour,  beat  all  ten  or  fifteen  minutes. 

Cold  Water  Cake. 

Three  cups  sugar,  one  cup  butter,  one  cup  cold  water,  six 
eggs,  beaten  separately,  two  teaspoons  baking  powder,  four  cups 
flour.  Miss  Ray,  Belvidere,  111. 

Cake  Without  Butter,  Flour  or  Milk. 

Seven  eggs,  one  pound  dates,  cut  tine,  half  pound  almonds 
ground,  one  cup  sugar,  rind  of  one  lemon,  beats  eggs  separate, 
stir  whites  in  last  thing,  mix  sugar  and  yolks  of  eggs  together 
first,  save  enough  whole  dates  to  put  on  top  of  cake  after 
frosting.  Mrs.  Farnum. 

One  Egg  Cake. 

One  cup  sugar,  one  tablespoon  butter,  three-fourths  cup  of 
milk,  one  egg,  one  large  teaspoon  of  baking  powder,  flour 
enough  to  thicken, 
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Sally  Lunn. 

One  cup  sugar,  two  eggs,  butter  size  of  an  egg,  one  pint  of 
flour,  one  cup  sweet  milk,  one  and  one-half  teaspoon  baking 
powder,  one  pint  berries.  Mrs.  H.  N.  Mudge. 

Poverty  Cake. 

One  egg,  one-half  cup  sugar,  one- half  cup  molasses,  one- 
half  cup  butter,  one-half  cup  milk  and  salt  to  suit,  one  cup 
chopped  raisins,  one  teaspoon  saleratus,  flour  to  thicken. 

Mrs.  Henry  Nickerson. 

Sour  Milk  Cake. 

Three  pounds  flour,  two  pounds  brown  sugar,  one  pound 
lard  and  butter  (half  of  each),  one  pint  molasses,  one  quart  sour 
milk,  three  eggs,  two  teaspoons  soda,  one  tablespoon  salt,  two 
pounds  raisins,  two  pounds  currants,  three-fourths  pound  citron, 
spice  of  all  kinds.  This  makes  four  loaves.  The  longer  it  is 
kept  the  nicer  it  is.  .Mrs.  H.  N.  Mudge. 

A  Nice,  Plain  Cake. 

One  cup  sugar,  one-half  cup  sweet  milk,  two  tablespoons 
butter,  one  teaspoon  cream  tartar,  one-half  teaspoon  soda,  one 
egg.  Mrs.  A.  Pierce. 

1860  Black  Cake. 

One  cup  of  molasses,  one  cup  of  sugar,  one  cup  of  lard,  one 
cup  sour  milk,  one  teaspoon  cloves,  cinnamon,  and  nutmeg  one 
teaspoon  soda,  add  raisins,  currants  and  citron. 

Roxbury  Cake. 

Three  cups  of  sugar,  two  cups  sweet  milk,  one  cup  butter, 
three  eggs,  one  nutmeg,  one-half  pound  of  raisins,  two  teaspoons 
cream  tartar,  one  teaspoon  soda.  Mrs.  Pierce. 

French  Cream  Cake. 

Three  eggs,  one  cup  sugar,  one  and  one-half  cups  flour,  one 
heaping  teaspoonful  baking  powder,  two  tablespoonfuls  cold 
water,  flavor  with  lemon  and  bake  in  three  layers. 

Cream. — Stir  into  two-thirds  of  a  pint  of  milk  while  boiling 
two  tablespoonfuls  of  cornstarch  moistened  with  a  little  cold 
milk,  one  egg  beaten  with  two-thirds  of  a  cup  of  sugar.  Flavor 
with  almond.     Cocoanut  added  to  the  cream  is  a  great  addition 
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and  if  it  is  sprinkled  over  the  frosting  makes  a  very  nice  loaf  of 
cake. 

Every  Day  Cup  Cake. 

Two  cups  sugar,  whites  of  four  eggs,  one  cup  sweet  milk, 
three  cups  of  flour,  two-thirds  cup  of  butter,  flavor  to  taste. 

Blackberry  Cake. 

Five  eggs,  two  and  one-half  cups  sugar,  one  and  one-half 
cups  butter;  mix  well  together,  and  add  two  large  cups  of  black- 
berry jam,  one  cup  buttermilk,  one  dessertspoonful  soda,  four 
cupfuls  browned  flour,  one  teaspoonful  cloves  (ground),  one  all- 
spice, one  tablespoonful  cinnamon,  one  and  one-half  pounds 
citron.  Miss  Clara  Devin. 

Cream  Cake. 

Eight  eggs,  half  a  pound  of  butter,  three-fourths  of  a  pound 
of  flour,  one  pint  of  warm  water.  Stir  the  butter  into  the  water, 
set  it  on  the  fire  in  a  saucepan,  and  slowly  bring  it  to  a  boil, 
stirring  it  often.  When  it  boils,  put  it  in  the  flour,  boil  one 
minute,  stirring  all  the  while;  take  from  the  fire,  turn  into  a 
deep  dish,  and  let  it  cool.  Beat  the  eggs  very  light,  and  whip 
into  this  cooled  paste,  first  the  yolks,  then  the  whites.  Drop, 
in  great  spoonfuls,  upon  buttered  paper,  taking  care  not  to  let 
them  touch  or  run  into  each  other,  and  bake  ten  minutes. 

Cream  for  Filling. — One  quart  of  milk,  four  tablespoon- 
fuls  of  our  corn  starch,  two  eggs,  two  cups  of  sugar.  Wet  the 
corn  starch  with  enough  milk  to  work  it  into  a  smooth  paste. 
Boil  the  rest  of  the  milk.  Beat  the  eggs,  add  the  sugar  and 
corn  starch  to  these,  and  as  soon  as  the  milk  boils  pour  in  the 
mixture  gradually,  stirring  all  the  time  until  smooth  and  thick. 
Drop  in  a  teaspoonful  of  butter,  and  when  this  is  mixed  in,  set 
the  custard  aside  to  cool.  Then  add  extract,  vanilla  or  lemon, 
pass  a  sharp  knife  lightly  around  the  puffs,  split  them,  and  fill 
with  the  mixture. 

Scripture  Cake. 

A  mixture  of  spice  and  everything  nice. 
One  cup  butter. — Judges  5,  25. 
Three  and  one-half  cups  flour.  —  1  Kings  4,  22. 
Two  cups  sugar.— -Jeremiah  6,  20. 
Two  cups  raisins.  — 1  Samuel  30,  12. 
Two  cups  figs. — 1  Samuel  30,  12. 
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One  cup  of  water. — Genesis  6,  17. 

One  cup  almonds. — Genesis  43,  11. 

Six  eggs. — Isaiah  10,  14. 

Pinch  salt. — Leviticus  2,  13. 

Large  spoonful  honey. — Exodus  16,  3. 

Sweet  spices  to  taste.  —  1  Kings  10,  2. 

E.  A.  Stearns. 

Cocoanut  Loaf  Cake. 

One  cup  grated  cocoanut,  one  cup  sugar,  one  cup  flour,  two 
eggs,  one  cup  sweet  milk,  one  and  one-half  teaspoons  baking 
powder,  one  tablespoon  butter. 

Coffee  Cake. 

One  egg,  one  cup  sugar,  one  yeast  cake,  one-half  cup  butter, 
put  in  milk  to  warm,  one  teaspoon  soda,  one  quart  sweet  milk, 
warm  the  milk,  spice  to  taste.  Put  cinnamon,  cream  and  sugar 
on  top  before  putting  in  oven.     Bake  in  dripping  pan. 

Coffee  Cake. 

One-half  cup  butter,  one  egg,  one  cup  of  sugar,  one-half 
cup  molasses,  one  cup  coffee,  two  and  one-half  cups  flour,  one 
cup  raisins  chopped,  one  teaspoon  of  soda,  one  teaspoon  cloves, 
one  of  cinnamon. 

Citron  Cake. 

Three  cups  Hour,  one  and  one-fourth  teaspoonfuls  baking 
powder,  three-fourths  cup  butter,  two  cups  sugar,  four  eggs 
beaten  separately,  two-thirds  cup  of  milk,  one-fourth  pound  cit- 
ron. Sift  together  the  flour  and  baking  powder.  Cream  the 
butter  and  sugar;  beat  the  yolks  of  eggs;  then  add  milk  and 
flour.  Add  whites  of  eggs  last,  beaten  to  a  stiff  froth.  Flavor 
with  lemon  and  a  little  mace;  put  in  a  pan  and  press  the  citron, 
cut  in  very  thin  strips,  into  the  batter,  the  rind  downward.  In 
this  way  the  citron  will  not  settle  to  the  bottom  of  the  pan. 

Coffee  Cake. 

One-half  cupful  of  sugar,  one-half  cupful  of  molasses,  one- 
half  cupful  of  butter,  one-half  cupful  cold  coffee,  two  teaspoon- 
fuls of  baking  powder,  one  teacupful  of  raisins.     Stir  stiff. 

Mrs.  I.  N.  Danforth. 

Coffee  Cake. 

Two  cups  light  brown  sugar,  one  cup  of  butter,  one  cup  of 
molasses,  one  cup  of  strong  coffee,  four  eggs,  one  teaspoonful 
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saleratus,  two  teaspoonfuls  cinnamon,  one  of  cloves,  a  little  nut- 
meg, one  pound  of  raisins,  one  of  currants,  four  cups  of  flour. 

Mrs.  Laura  McDougall. 

Coffee  Cake. 

One  cup  of  brown  sugar,  one  cup  of  molasses,  one-half  cup 
butter,  one  cup  strong  coffee,  two  eggs,  four  even  cups  of  flour, 
heaping  teaspoon  soda  in  flour,  tablespoon  cinnamon,  teaspoon 
cloves,  one  pound  raisins,  one-fourth  pound  citron,  one-half 
pound  currants.  Soften  butter,  beat  with  sugar,  add  eggs,  spice, 
molasses  and  coffee,  then  flour,  and  lastly  fruit  well  dredged. 
Bake  one  hour  (until  done). 

Miss  Lora  Eidson,  Galveston,  Texas. 

German  Coffee  Cake. 

One  pint  milk,  lukewarm,  one  cake  compressed  yeast,  one 
teaspoon  salt,  add  flour  to  make  a  stiff  batter;  let  it  rise  until 
light  and  spongy;  then  add  one  cup  sugar,  one  cup  raisins,  one 
cup  melted  lard,  two  eggs  well  beaten,  grated  nutmeg  for  flavor. 
Let  rise  again  until  light,  then  roll  out  and  put  in  pans.  When 
light  again  beat  one  egg  and  spread  it  over  the  cakes  and 
sprinkle  sugar  and  cinnamon  over  them  and  bake  in  quick  oven 
until  brown.  Mrs.  Albert  Vorkeller. 

Coffee  Cake. 

Three  eggs,  one  cup  sugar,  one  cup  strong  cold  coffee,  one 
cup  molasses,  one  cup  butter,  one  teaspoonful  soda,  three  cups 
flour,  chopped  raisins,  currants  and  citron,  one  teaspoon  cinna- 
mon, one  teaspoon  cloves.     Bake  two  hours. 

Mrs.  B.  F.  Sheets,  Oregon,  Illinois. 

Coffee  Cake. 

One-half  cup  sugar,  one-fourth  cup  lard  or  butter,  one-half 
pint  milk,  one-half  cup  yeast.  Scald  milk,  add  sugar  and  one- 
fourth  teaspoon  salt  and  the  butter  (melted\  add  yeast  and  stir 
in  enough  flour  to  make  a  batter.  Beat  until  smooth  and  vel- 
vety, then  let  rise;  then  stir  in  enough  flour  to  make  a  soft 
dough,  so  you  can  handle  it.  Let  rise  and  when  light  roll  and 
put  into  pans.  When  very  light  sprinkle  with  sugar  and  cinna- 
mon and  bake.  Mrs.  B,  F,  Masters. 
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Coffee  Cake. 

One  cup  molasses,  one  tablespoon  soda  bicarbonate;  beat 
well  together  and  add  one  cup  of  shortening  or  butter,  one  cup 
of  cold  coffee,  one  cup  of  sugar,  two  eggs,  two  teaspoons  ground 
cinnamon,  one-half  teaspoon  ground  cloves,  one  ground  nutmeg, 
one  pound  of  seeded  raisins  rolled  in  flour.  Stir  well  together 
with  sufficient  flour  to  make  a  stiff  paste,  then  bake  one  hour  in 
slow  oven.     This  will  make  two  tair-sized  cakes. 

Mrs.  H.  W.  Medbery. 

Coffee  Cake  (which  keeps  like  fruit  cake). 

Cream  together  one  cupful  sugar,  one-half  cupful  butter, 
add  two  eggs  and  one  cup  of  molasses,  one-half  cup  of  strong 
coffee,  in  which  have  been  dissolved  one  scant  teaspoonful  of 
soda,  two  and  one-half  cups  of  flour,  one  cup  of  raisins,  one  of 
currants,  one-quarter  pound  of  citron,  one  teaspoonful  of  cinna- 
mon, cloves  and  nutmeg.  Flavor  with  lemon.  Bake  in  a  mod- 
erate oven  nearly  an  hour.  Mrs.  S.  B.  Jones. 

Coffee  Cake. 

One  cup  of  strong  coffee  cold,  one-half  cup  of  butter,  one 
cup  of  brown  sugar,  one-half  cup  molasses,  one  cup  of  raisins 
and  one  of  currants;  of  spices  each  one  teaspoonful,  cinnamon, 
nutmeg  and  cloves;  one  teaspoonful  of  soda  dissolved  in  coffee; 
flour  enough  to  make  an  ordinary  thick  batter. 

Mrs.  A.  D.  Traveller. 

Cinnamon  Cake. 

One  cup  sugar,  one  egg,  half  teaspoon  cloves,  one  tea- 
spoon cinnamon,  half  teaspoon  allspice,  one  large  tablespoon 
butter,  one  cup  sour  milk,  small  teaspoon  soda,  one  cup  seeded 
raisins,  two  cups  flour.  First  mix  the  spice  with  sugar,  then 
add  butter  and  egg  and  other  ingredients.  Dissolve  soda  in 
milk.  Mrs.  A.  S.  O. 

Cinnamon  Drops. 

Half  cup  of  sugar,  one  cup  molasses,  one  cup  of  lard,  one 
cup  warm  water,  two  teaspoons  soda,  two  teaspoons  cinna- 
mon.    Drop  in  pan  and  bake. 

Crisp  Sugar  Cookies. 

One  and  one-half  cups  white  sugar,  two-thirds  of  a  cup 
butter  and  lard,  creamed;  three  eggs  well  beaten,  three  table- 
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spoons  sour  cream  and  one  even  teaspoon  soda.  Flour  enough 
to  roll  thin.     Bake  in  quick  oven.  Mrs.  C.  E.  Wells. 

Cookie  Receipt. 

About  one-quart  flour,  two  eggs,  one-half  cup  sour  milk  or 
cream,  two  heaping  cups  A  sugar,  one  cup  butter  and  lard  mixed, 
one  heaping  teaspoon  baking  powder,  one-half  teaspoon  soda. 
Salt  to  taste.    Excellent.  Mrs.  Webb  Smith, 

Lafayette,  Ind. 

Sugar  Cookies. 

One-half  cup  butter,  one  cup  sugar,  two  eggs,  one-half  cup 
sour  milk,  one  even  teaspoon  soda,  two  cups  flour,  heaping. 

Cream  Cookies. 

One  cup  of  maple  sugar,  one  cup  of  sour  cream,  one  tea- 
spoon of  soda,  a  little  nutmeg,  one  teaspoon  of  caraway  seeds 
and  flour  to  make  a  stiff  batter.  Roll  thin  and  cut  and  bake  in 
a  quick  oven. 

Sugar  Cookies. 

Three-fourths  teacup  butter,  three  teacups  sugar,  one-half 
teacup  milk,  three  eggs,  one  teaspoon  soda,  nutmeg  or  cinna- 
mon, flour  to  roll  out.  Mrs.  Metcalf. 

Cookies. 

Two  pounds  flour,  one  pound  butter,  one  pound  sugar, 
juice  of  one  lemon  and  grate  a  little  of  the  rind,  one  nutmeg 
grated,  three  teaspoons  baking  powder,  four  eggs.  Mix  flour 
and  butter  together,  eggs  and  sugar.  M.  J.  Haywood. 

Cookies. 

Three  eggs,  one  cup  butter,  one  pint  sugar,  one  cup  butter- 
milk or  sour  milk,  one  teaspoon  soda;  flour  to  mix,  make  out 
with  hands.  Mrs.  E.  C.  Rowen. 

German  Butter  Cookies. 

One  pound  of  butter,  three-fourths  of  a  pound  of  sugar, 
yolks  of  four  eggs,  one  tablespoonful  vanilla,  two  teaspoonfuls 
baking  powder  mixed  into  one  and  one-half  pounds  of  flour,  or  a 
little  more  to  roll;  sprinkle  with  powdered  sugar  when  taken  from 
the  oven.  Bertha  Lewald. 
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Cocoanut  Cookies. 

Five  eggs,  one  cup  butter,  two  cups  sugar,  two  cups  flour, 
one-half  pound  cocoanut.  Drop  on  buttered  tins  and  bake 
quickly.  Mrs.  R.  N.  Buck. 

Cocoanut  Cookies. 

One  and  one-half  cups  sugar,  one  cup  butter,  two  eggs, 
one-half  cup  of  milk,  one  cup  of  cocoanut,  one-half  teaspoon 
soda,  one  teaspoon  vanilla,  flour  for  a  soft  dough.  Sprinkle 
cocoanut  on  top.  Mrs.  Isaac  G.  Lombard. 

Good  Cookies. 

One  cup  butter,  two  cups  sugar,  five  cups  flour,  three  eggs 
beaten  light,  six  teaspoons  milk,  with  a  small  teaspoon  of  soda 
dissolved  in  it,  stir  butter  and  sugar  together  till  light,  add 
eggs,  and  a  little  cinnamon  and  nutmeg,  then  add  the  milk,  last 
the  flour,  roll  out,  cut  in  round  cakes,  bake  in  quick  oven. 

Ruth  McElvain. 

Sugar  Cookies. 

One  and  one-half  cups  sugar,  one  cup  butter,  one-half  cup 
milk,  two  eggs,  two  teaspoonfuls  baking  powder,  caraway  seeds 
and  sifted  flour  sufficient  to  roll  out  as  soft  as  possible. 

Cookies. 

One  cup  sugar,  one  cup  butter,  one-half  cup  sweet  milk, 
one  egg,  three  teaspoons  baking  powder,  flour  enough  to  roll, 
one  teaspoon  lemon,  or  nutmeg. 

Corn  Starch  Cookies. 

Two  teacups  of  sugar,  one  teacup  butter,  one  teacup  thick 
sour  cream,  half  teacup  cornstarch,  half  a  nutmeg,  one  teaspoon 
soda.  Stir  them  up  and  if  you  wish  drop  them  with  a  spoon,  or 
roll,  using  but  a  little  at  a  time.  If  not  quite  stiff  enough,  stir 
in  a  little  more  flour.  Mrs.  D.  R.  Patterson. 

Drop  Cookies. 

Take  one  cup  of  molasses,  three-fourths  of  a  cup  of  butter, 
three-fourths  of  a  cup  of  sugar,  three-fourths  of  a  cup  of  boiling 
water,  one  egg,  two  even  teaspoonfuls  of  soda,  one  even  tea- 
spoonful  of  ginger,  four  cupfuls  of  flour.  Drop  in  small  spoon- 
fuls on  buttered  pan,  far  enough  apart  that  they  wrill  not  touch 
when  baked.     Bake  quickly.  Mrs.  Tregay, 
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Sour  Milk  Cookies. 

One  cup  sugar,  one-half  cup  shortening,  one-half  cup  sour 
milk,  one  egg,  one  teaspoon  caraway  seed,  one  small  teaspoon 
soda,  flour  to  mix  as  soft  as  can  be  rolled,  sprinkle  with  sugar 
on  top  and  roll.  Mrs.  H.  N.  Mudge. 

Rich  Cookies. 

One  cup  butter,  two  of  sugar,  five  cups  flour,  one  cup 
chopped  nuts,  two  tablespoons  sour  cream,  one-half  teaspoon 
soda,  mix  nuts  and  all  together,  then  add  one  egg,  and  roll  as 
thin  and  as  little  as  possible.  Do  not  add  any  more  flour  than 
will  keep  from  sticking  to  the  board.  Mrs.  J.  Brown. 

Cookies. 

Two  cups  of  sugar,  one  cup  of  butter,  not  too  full,  three 
eggs  beaten  separately,  five  tablespoonfuls  of  sweet  milk,  one- 
half  nutmeg,  one-half  teaspoonful  of  soda,  one  teaspoonful  of 
baking  powder  (don't  fail  to  put  in  the  soda),  flour  to  roll  out 
without  sticking  to  the  board.  Mrs.  J„  VV.  Nicholson. 

Cookies. 

Three  eggs,  one  cup  butter  or  lard,  one  and  one-half  cup 
sugar,  one  teaspoon  each  cloves,  cinnamon  and  nutmeg,  one  tea- 
spoon soda,  pinch  salt,  one  cup  chopped  raisins,  flour  to  make 
soft  dough. 

My  Favorite  Cookies. 

One  and  one-half  cups  sugar,  one  cup  of  butter,  half  of 
lard  is  better  than  all  butter,  one-half  cup  of  sour  cream,  one- 
half  teaspoon  of  soda,  two  eggs,  flavor  to  taste. 

Ash  Meadow. 

Cookies. 

Four  eggs,  one  and  a  half  cups  sugar,  quart  of  flour,  one- 
half  nutmeg  grated,  two  teaspoons  baking  powder,  two  tea- 
spoons of  water,  sauce  dish  of  butter  and  the  same  of  lard,  roll 
thin.  Mrs.  Russell. 

Drop  Sugar  Cookies. 

Two  cups  sugar,  one  cup  milk,  three-fourths  cup  butter, 
four  cups  flour,  two  eggs,  four  teaspoonfuls  baking  powder,  drop 
in  tins,  sprinkle  with  sugar  and  cinnamon  before  baking. 

Mrs.  J.  Morton. 
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Sugar  Cookies. 

One  cup  sugar,  three-fourths  cup  butter,  one-half  cup  sour 
milk,  one-half  teaspoon  soda,  one-half  nutmeg,  mix  with  enough 
flour  to  make  a  soft  dough,  roll  thin,  sprinkle  with  sugar  and 
bake  in  a  very  quick  oven.  Mrs.  B.  E.  Arntzen. 

Cookies  (Crisp). 

One  cup  butter,  two  cups  sugar,  three  eggs,  one  teaspoon 
soda,  two  teaspoons  cream  tartar,  one  spoonful  milk,  one  tea- 
spoon each  of  nutmeg  and  cinnamon,  flour  enough  to  make  soft 
dough,  a  little  sweet  milk  over  each,  also  sprinkle  of  sugar.  Bake 
in  quick  oven.  Mrs.  Campbell. 

White  Cookies. 

Two  eggs,  heaping  cup  sugar,  one  cup  sour  milk,  one  cup 
butter,  one  teaspoonful  baking  soda,  enough  flour  to  roll  soft. 

Mrs.  Bovee. 

Cookies. 

One  cup  butter,  two  cups  sugar,  three  eggs,  one-half  tea- 
spoon soda,  three  tablespoons  milk,  vanilla  or  nutmeg. 

Mrs.  Barrett. 

Almond  Cookies. 

One-half  pound  sugar,  one-half  pound  butter,  four  eggs, 
nine  ounces  flour,  two  teaspoonfuls  Dr.  Price's  baking  powder; 
bake  in  very  thin  sheets;  before  being  put  in  oven,  sprinkle 
with  sugar  and  sliced  almonds.  Almonds  may  be  grated  or 
pounded  if  preferred.  Mrs.  D.  S. 

Fruit  Cookies 

Two  cups  of  sugar,  one  cup  of  butter,  three  eggs,  one  tea- 
spoon of  cloves,  one  of  cinnamon  and  one  of  nutmeg,  one  tea- 
spoon of  soda,  one  tablespoon  of  sour  cream,  one-half  teacup  of 
raisins  and  one-half  teacup  of  currants.  Flour  enough  to  make 
stiff;  roll  thin.  Mrs.  F.  Sanford. 

Ginger  Cookies. 

One  cup  sugar,  one  cup  molasses,  three-quarters  cup  but- 
ter, two  teaspoons  soda, dissolved  in  three  tablespoons  hot  water, 
one-half  tablespoon  ginger,  one-half  tablespoon  cinnamon.  Mix 
very  soft;  bake  in  quick  oven.  Mrs.  W.  Everett. 
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Ginger  Cookies. 

One  cup  of  sugar,  one  cup  of  molasses,  one  cup  of  lard, 
three  eggs,  one  tablespoon  of  soda,  one  tablespoon  of  ginger, 
one  tablespoon  of  vinegar,  two  tablespoons  of  water. 

Mrs.  I.  J.  Hanmer. 

Cookies  Without  Eggs. 

Two  cups  sugar,  one  cup  butter,  one  cup  sweet  milk,  one 
even  teaspoonful  soda.  Mrs.  A.  W.  Martin. 

Sugar  Cookies. 

One  cup  sugar,  one-half  cup  butter,  three  tablespoonfuls 
milk,  one  egg,  one  cup  flour,  one  teaspoonful  baking  powder, 
sifted  twice  with  the  flour.  Rub  butter  and  sugar  to  a  cream, 
work  in  the  beaten  egg,  milk  and  flour,  roll  out  thin  and  cut  into 
cakes.     Bake  crisp. 

Ginger  Cookies. 

One  cup  molasses,  one  cup  sugar,  one  cup  butter  (heaping), 
three  eggs  beaten  very  light,  one  tablespoon  vinegar,  one  table- 
spoon ginger,  one  teaspoonful  cinnamon,  one  teaspoonful  cloves, 
one  heaping  teaspoon  soda,  one-half  grated  nutmeg.  Beat  all 
of  the  ingredients  until  very  light;  enough  flour  to  make  a  soft 
dough.     Roll  out  and  bake  in  a  quick  oven. 

S.  M.  Slocum. 

Ginger  Cookies. 

One  cup  sugar,  one  cup  molasses,  one  cup  butter  or  lard, 
one  egg,  one-half  cup  boiling  water,  one  teaspoon  soda  dis- 
solved in  water,  one  teaspoon  cloves,  one  teaspoon  cinnamon, 
one  teaspoon  ginger,  one  teaspoon  salt,  flour  enough  to  make  a 
stiff  dough.  Mrs.  H.  A.  Williams. 

Ginger  Cookies. 

Rub  one  scant  sup  of  shortening  into  four  cups  of  flour, 
one  and  one-half  cups  brown  sugar,  one  and  one-half  cups 
molasses,  one  cup  sour  milk,  one  teaspoon  soda,  little  salt,  two 
eggs,  one  teaspoon  ginger,  two  teaspoons  cinnamon. 

Mrs.  H.  L.  Rankin. 
Ginger  Cookies. 
One  teacup  sugar,  a  large  half  cup  butter,  one  egg,  two 
cups  molasses,  one  small  dessert  spoon  of  soda  dissolved  in 
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three-fourths  of  a  cup  of  hot  water,  two  spoons  ginger.  Mix 
hard  enough  to  roll. 

Drop  Ginger  Cookies. 

One  cup  sugar,  one-half  cup  lard,  one-half  cup  molasses, 
one-half  cup  hot  water,  dessert  spoon  ginger,  teaspoon  cinna- 
mon, teaspoon  soda,  flour  to  drop  thick  from  spoon. 

Mrs.  Anna  Hibbard. 

Ginger  Cookies. 

Two  eggs,  one  cup  sugar,  one  cup  butter  or  drippings,  one 
even  spoon  soda,  one  heaping  spoon  ginger,  one  cup  molasses. 
Flour  enough  to  roll  as  soft  as  possible. 

Mrs.  Willard  H.  Thayer. 

Ginger  Cookies. 

Two  cups  of  sugar,  two  cups  of  molasses,  New  Orleans, 
one  and  one-half  cups  of  lard  or  butter,  two  teaspoons  of  ginger, 
two  eggs,  two  teaspoons  of  soda,  one  and  three-fourths  sour  milk, 
do  not  mix  too  stiff. 

Ginger  Cookies. 

One  cup  molasses,  one  cup  sugar,  one  cup  lard,  one  egg, 
one  half  cup  sour  milk,  soda,  one  tablespoon  of  vinegar,  ginger, 
little  salt. 

Ginger  Cookies. 

One  pint  of  lard,  one  pint  of  molasses,  one  cup  of  sugar, 
two  tablespoonfuls  of  vinegar  one  tablespoonful  ginger,  one  tea- 
spoonful  each  of  cloves,  cinnamon  and  allspice  and  one-half  a 
nutmeg.  Let  this  cook  then  add  tablespoon  of  soda  in  one  half 
teacup  of  hot  water.  Mrs.  B.  F.  Masters. 

Ginger  Cookies. 

One  full  cup  brown  sugar,  one-half  cup  shortening,  one  cup 
molasses,  two  eggs,  one  teaspoon  baking  soda,  one  teaspoon 
baking  powder,  one-half  teaspoon  cinnamon,  a  bit  of  cloves, 
flour  to  roll  soft.  Mrs.  W.  T.  Eaton. 

Drop  Ginger  Cookies. 

One  cup  molasses,  one-half  cup  sugar,  two  eggs,  one-half 
cup  butter,  one  teaspoonfull  soda  dissolved  in  boiling  water,  one 
cup  raisins,  three  cups  of  flour,  one  teaspoon  cinnamon,  one- 
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half  teaspoon  cloves.  Drop  in  small  spoonfuls  onto  well 
greased  pan,  allowing  plenty  of  room  between  drops. 

Mrs.  B.  F.  Sheets,  Oregon,  111. 

Ginger  Drops. 

One-half  cup  brown  sugar,  one  cup  New  Orleans  molasses, 
one-half  cup  butter,  one  teaspoon  ginger,  one  teaspoon  cloves, 
one  teaspoon  cinnamon,  two  and  one-half  cups  flour,  two  tea- 
spoons soda  dissolved  in  one  cup  boiling  water.  Last  add  two 
well  beaten  eggs,  flour  should  not  be  put  in  until  other  is  cold. 

Mrs.  W.  T.  Tate. 

Ginger  Crups. 

Two  cups  molasses,  one  of  lard,  one  spoon  of  ginger,  one 
desertspoonful  soda,  dissolved  in  hot  water,  enough  flour  to  roll. 

Oakland  Church. 

Ginger  Wafers. 

One  pint  molasses,  one-half  pound  brown  sugar,  one-half 
pound  butter,  one  teaspoonful  cinnamon,  two  teaspoonfuls  gin- 
ger, make  stiff  and  roll  thin.  Mrs.  Dyson. 

Ginger  Cookies. 

One  cup  sugar,  one  cup  molasses,  one  cup  lard  or  fried 
grease,  three  teaspoonfuls  ginger,  one  egg,  two  teaspoonfuls 
soda,  dissolved  in  one-half  cup  hot  water,  salt  to  taste,  mix  very 
soft  and  bake  in  a  quick  oven. 

Ginger  Cookies. 

One  pound  brown  sugar,  one  pint  molasses,  one  pint  milk, 
one  pint  butter,  one  tablespoon  ginger,  one  tablespoon  cinna- 
mon, one  tablespoon  soda,  flour  enough  for  soft  cookies. 

Hard  Molasses  Cookies. 

Two  cups  sugar,  two  cups  butter,  stirred  to  a  cream;  two 
well  beaten  eggs,  two  cups  New  Orleans  molasses,  one  table- 
spoonful  ginger,  two  teaspoonfuls  soda  in  a  spoonful  of  milk  or 
sour  cream,  ten  cupfuls  sifted  flour. 

Molasses  Cookies. 

Two  cups  molasses,  one  cup  brown  sugar,  one  cup  lard  or 

butter,  three  teaspoons  soda,  two  teaspoons  pulverized  alum  in 
12 
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two-thirds  cup  boiling  hot  water,  one  tablespoon  ginger,  one 
teaspoon  salt  if  lard  is  used,  flour  to  make  them  quite  stiff. 

Mrs.  J.  W.  Nicholson. 

Cookies  Without  Eggs. 

One  and  one-half  cups  sugar,  one  cup  sour  cream,  one  tea- 
spoon (small)  soda,  one-half  cup  butter,  flour,  stiff  enough  to 
roll  out  good.  Mae  Cady. 

Fruit  Snaps. 

One  and  one-half  cups  brown  sugar,  one-half  cup  butter, 
three  eggs,  one  teaspoon  each  of  cinnamon  and  cloves,  one  tea- 
spoon soda  dissolved  in  a  tablespoon  of  hot  water,  one  cup  rais- 
ins, one  cup  currants;  add  flour  enough  to  make  a  soft  dough, 
roll  thin,  cut  like  cookies,  and  bake  in  a  quick  oven. 

Sarah  E.  Roberts. 

Fruit  Cookies. 

One  and  one-half  cups  sugar,  one  cup  butter,  one  cup  rais- 
ins chopped  fine,  three  eggs,  one  teaspoon  soda  in  three  table- 
spoons sour  milk,  one  teaspoon  cloves,  one  teaspoon  cinnamon, 
flour,  not  too  stiff.     Bake  in  moderate  oven. 

Ada  H.  Smith. 

Fruit  Cookies. 

Two  eggs,  two  cups  of  sugar,  one  cup  of  butter,  one  pound 
of  currants,  one-half  teaspoon  of  soda  in  three  tablespoonf  uls  of 
hot  water,  one  teaspoon  of  cinnamon,  one  teaspoon  of  nutmeg, 
one  teaspoon  of  cloves,  two  heaping  cups  of  flour.  Roll  very 
thin  and  sprinkle  with  sugar.  The  longer  they  are  kept  the  bet- 
ter they  are.  .  May  Cady. 
Hickory  Nut  Drops. 

One  egg,  one  cup  sugar,  little  over  one-half  cup  flour,  one 
cup  meats  and  a  little  salt.     Drop  on  buttered  tins  and  bake. 

Cookies. 

Three  cups  sugar,  one  heaping  cup  butter,  one  and  one- 
half  cups  milk,  three  eggs,  four  teaspoons  baking  powder,  any 
flavoring  preferred.     Mix  soft  and  do  not  roll  too  thin. 

Mrs.  A.  R.  Clark. 

Chocolate  Cookies. 
One  cup  brown  sugar,  one-half  cup  butter,  one  egg,  one-half 
cup  sweet  milk,  one-half  teaspoon  soda,  two  cups  flour,  vanilla, 
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salt,  chopped  nuts,  raisin  and  currants  and  two  tablespoons 
melted  chocolate.  Mrs.  R.  M.  Hitchcock. 

Fruit  Jumbles. 

One  coffee  cup  butter,  one  and  one-half  cups  sugar,  three 
eggs,  the  whites  and  yolks  beaten  separately,  one  cup  chopped 
raisins,  one  teacup  currants,  one  teaspoon  cinnamon,  one  tea- 
spoon nutmeg,  one  teaspoon  soda.  Flour  enough  to  make  stiff, 
and  roll  out  thin  like  cookies.         Mrs.  George  A.  Gilbert. 

Jumbles. 

One  cup  of  butter,  two  cups  of  sugar,  one  egg,  one  cup  of 
sour  milk,  one  teaspoonful  of  soda,  grated  nutmeg,  made  up 
soft. 

Graham  Crackers. 

One  cup  of  sour  milk  or  cream,  one  cup  of  light  brown 
sugar,  one  teaspoon  each  salt  and  soda.  Graham  enough  to  mix 
stiff;  roll  thin  and  bake  slowly. 

Crullers. 

One  cup  sugar,  three  eggs,  six  tablespoons  butter,  four 
tablespoons  water,  one  teaspoon  soda,  nutmeg  to  taste,  fry  in 
hot  lard.    While  warm  roll  in  sugar.        Nellie  T.  Newey. 

Ginger  Crullers. 

One  cup  New  Orleans  molasses,  two  eggs,  one-half  cup 
sweet  milk,  lump  of  butter  size  of  black  walnut,  one  teaspoon 
each  ginger  and  cinnamon,  two  teaspoons  of  Royal  baking  pow- 
der, small  pinch  of  salt,  flour  sufficient  to  make  a  soft  dough, 
mix  well,  cook  in  pot  or  skillet  of  hot  lard  and  when  done  and 
still  hot  roll  in  powdered  sugar.  Dip  cutter  in  flour  before  using 
to  prevent  sticking.  Mrs.  O.  B.  Stout. 

Doughnuts. 

One  quart  flour,  three  heaping  teaspoons  of  powder,  even 
teaspoonful  allspice,  three  tablespoonfuls  lard,  one  cup  sugar, 
one  cup  of  milk,  one-half  teaspoon  salt,  two  eggs.  Beat  eggs 
and  sugar  together,  then  add  melted  lard,  then  the  milk.  Mix 
well  and  then  pour  into  the  flour  in  which  the  powder  has  been 
sifted,  and  stir.     Roll  half  an  inch  thick.  M.  W. 

Doughnuts. 

One  and  one-half  cups  of  sugar,  three  tablespoons  melted 
lard,  two  eggs,  two  full  cups  sour  milk,  two  level  teaspoons 
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soda,  one  heaping  teaspoon  of  baking  powder,  a  little  salt  and 
nutmeg.  Mrs.  A.  Converse. 

Doughnuts. 

Three  tablespoons  melted  fat,  one  scant  cup  sugar,  two 
eggs,  two-thirds  pint  milk,  two  teaspoons  baking  powder,  a  little 
nutmeg  and  salt,  four  cups  flour,  after  cutting  out,  let  stand  in 
a  warm,  place  to  rise  about  fifteen  minutes  before  frying  in  smok- 
ing hot  lard,  handle  as  soft  as  possible. 

Mrs.  Geo.  H.  Mendsen. 

Doughnuts. 

One  tablespoon  lard,  one  cup  milk,  one  cup  sugar,  two 
eggs,  one  small  tablespoon  baking  powder,  pinch  of  soda  im- 
proves it,  pinch  of  nutmeg  and  salt,  flour  enough  to  make  a 
stiff  dough,  about  two  cups,  fry  in  hot  lard. 

Mrs.  H.  O.  Bates. 

Doughnuts. 

One  and  one-half  cups  granulated  sugar,  one  cup  sweet 
milk,  two  heaping  tablespoons  butter,  two  heaping  teaspoons 
baking  powder,  three  eggs,  flour  enough  to  roll  out. 

Mrs.  W.  T.  Tate. 

Doughnuts. 

Three  eggs,  one  large  cup  sugar,  one  cup  sweet  milk,  two 
dessert  spoons  butter,  two  teaspoons  baking  powder,  one-half 
nutmeg  grated,  pinch  of  salt,  flour  to  roll  soft,  fry  in  hot  lard. 

Mrs.  YV.  T.  Eaton. 

Doughnuts. 

Two  and  one-half  cups  pulverized  sugar,  four  eggs,  two  cups 
sweet  milk,  two  tablespoons  butter,  three  teaspoons  baking 
powder,  a  little  cinnamon,  mix  soft.  Mrs.  Norton. 

Doughnuts. 

One  cup  pulverized  sugar,  one  cup  milk,  two  eggs,  salt  and 
nutmeg,  two  teaspoonfuls  baking  powder,  two  tablespoons 
melted  butter,  beat  eggs  separately,  flour  enough  to  make  like 
baking  powder  biscuit,  cut  them  all  out  at  once  and  let  them 
stand  five  or  ten  minutes  to  rise.  -     Mrs.  Nicholson. 

Doughnuts. 

One  cup  and  a  half  of  sugar,  one  egg  and  a  half,  six  table- 
spoonfuls  of  melted  lard,  two  cups  of  milk,  four  small  teaspoon- 
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fuls  of  baking  powder,  grated  nutmeg,  flour  to  stiffen.  Knead 
very  little.  Mrs.  John  F.  Pershing. 

Corn  Meal  Doughnuts. 

Two  cups  wheat  flour,  two  cups  corn  meal,  a  little  salt, 
three-fourths  cup  New  Orleans  molasses,  two  eggs,  one  spoon- 
ful cream  tartar,  three-fourths  of  a  spoonful  of  soda,  sweet  milk 
sufficient  to  just  moisten  the  whole.  Make  into  balls  and  fry  in 
boiling  lard.  These  are  to  be  eaten  hot  for  breakfast,  split  open 
and  spread  with  butter. 

Drop  Fried  Cake. 

One-half  cup  sugar,  two  eggs,  sugar  and  eggs  beaten  to- 
gether, a  little  salt,  one  cup  of  sweet  milk,  a  little  grated  nut- 
meg, two  teaspoons  baking  powder,  flour  to  make  as  thick  as  cup 
cake.  Put  on  end  of  spoon  and  drop  in  hot  lard.  When  brown 
roll  in  powdered  sugar.  Mrs.  Russell. 

Doughnuts. 

One  cup  sugar,  one  cup  of  sweet  milk,  one  tablespoonful 
melted  butter,  four  teaspoonfuls  baking  powder  sifted  in  four  cups 
of  flour.  Mrs.  K.  Plattenburg. 

Doughnuts. 

One  cup  of  sugar,  one  cup  of  buttermilk,  two  eggs,  two 
tablespoons  of  melted  butter  or  lard,  one  teaspoon  baking  pow- 
der in  flour,  one-half  teaspoon  soda,  a  little  salt  and  nutmeg. 
Not  mix  very  stiff.  Mrs.  B.  E.  McNeill. 

Fried  Cakes. 

One  cup  sugar,  piece  butter  size  of  egg,  half  cup  milk, 
half  cup  water,  two  eggs,  pinch  of  salt,  nutmeg,  three  tea- 
spoons baking  powder  to  one  quart  of  flour. 

Mrs.  W.  A.  Lowell. 

Fried  Cakes. 

One  cup  sugar  and  one  large  tablespoon  butter,  creamed; 
one  cup  milk,  three  eggs,  two  heaping  teaspoons  baking  pow- 
der in  flour.    Flavor,  mix  very  soft.        Mrs.  Anna  Hibbard. 

Fried  Cakes  (that  will  not  get  hard  and  stiff). 

Two  cups  sugar,  two  cups  sour  milk,  two  eggs,  one  tea- 
spoonful  soda,  little  salt.     Do  not  mix  very  hard. 

Oakland  Church. 
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Comforts. 

To  take  the  place  of  the  conventional  doughnut  at  the 
breakfast  table,  are  simple  and  delicious.  They  may  be  eaten 
warm  or  cold.     Observe,  that  there  is  no  butter  or  lard  in  them: 

One  cup  of  sugar,  one  cup  of  sweet  milk,  three  cups  of 
flour,  two  eggs,  one  teaspoonful  of  lemon,  a  pinch  of  salt  and 
two  teaspoonfuls  of  baking  powder.  Have  some  lard  very  hot 
as  for  fried  cakes.  Put  half  a  dessert  spoonful  of  the  mixture 
into  the  lard  and  roll  gently  from  side  to  side  until  done.  They 
are  so  light  will  cook  in  a  few  minutes  if  the  lard  is  heated  suf- 
ficiently.   Cakes  will  not  absorb  at  all.        Mrs.  Donaldson. 

ICINGS  RJSlD  FIIiIiIflGS. 

Cooked  Icing. 

Will  take  two  pounds  of  sugar  and  whites  of  five  eggs. 
Put  sugar  in  pan  and  put  two  small  cups  of  water  and  stir  until 
dissolved,  then  let  it  cook;  when  it  cooks  awhile  try  it  in  cold 
water  and  as  soon  as  you  can  pick  it  up  in  a  lump  it  is  done  (be 
careful  not  to  let  it  cook  too  much).  Have  your  eggs  half  beaten 
and  when  the  sugar  is  done  pour  it  gradually  on  the  eggs,  beat- 
ing and  stirring  them  all  the  time  and  keep  beating  until  smooth 
and  beginning  to  cool.  Have  the  juice  of  two  lemons  ready 
and  pour  into  icing  while  beating.  Measure  the  flour  after  sift- 
ing, put  in  baking  powder  and  cream  of  tartar,  and  sift  again. 
It  is  best  to  dissolve  the  soda  (if  used)  in  a  very  little  hot  water. 
For  a  white  layer  cake,  leave  out  spices  and  put  fruit  in  icing 
between. 

Boiled  Icing. 

One  and  one-half  cups  of  granulated  sugar,  in  a  little  water, 
boil  until  it  drops  stringy,  beat  whites  of  two  eggs  stiff,  pour 
boiled  sugar  over  eggs,  stir  constantly  until  cold.  Flavor. 

Maple  Filling  for  Cake. 

One  cup  maple  sugar,  boil  until  it  spins  a  thread,  white  of 
one  egg  beaten  stiff.    Pour  maple  on  gradually.    Beat  until  cool. 

Mrs.  H.  N.  Mudge. 

Raisin  and  Hickorynut  Filling. 

One  cup  seeded  raisins,  chopped,  one  cup  hickory  nuts, 
one-half  cup  sugar,  water  to  moisten.     Cook  raisins,  nuts  and 
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sugar  slowly  till  thick,  about  twenty  minutes.  Then  add  beaten 
white  of  one  egg.  Minnie  C.  Armstrong. 

Hickorynut  Filling  for  Cake. 

One  cup  thick  sour  cream,  one  cup  sugar,  one  cup  of  hick- 
ory nut  meats  chopped  fine.  Boil  until  it  clears,  when  it  is 
ready  for  use.  Cracker  Jack. 

Caramel  for  Filling. 

Two  cups  brown  sugar,  one  cup  sweet  cream  or  milk,  one 
tablespoon  vanilla,  butter  size  of  an  egg.  Boil  until  it  thickens, 
stirring  all  the  time.  Edith  M.  Eastman. 

Caramel  Filling. 

Two  cups  of  sugar,  two-thirds  of  a  cup  of  milk,  butter  size 
of  small  egg.     Boil  ten  minutes.     Stir  until  cool. 

Chocolate  Custard  for  Layer  Cake. 

Shave  fine  one-quarter  cake  of  Baker's  chocolate,  add  one- 
half  cup  of  sweet  milk  and  one  cup  of  sugar;  let  it  heat  a  little 
while,  then  put  where  it  will  slowly  cook,  stirring  constantly. 
Have  ready  beaten  the  yolks  of  five  eggs,  thickened  with  two 
tablespoonfuls  of  corn  starch.  When  the  chocolate  has  been 
sufficiently  cooked  (like  soft  wax),  remove  from  the  fire,  add  the 
eggs,  stirring  well,  return  to  the  fire,  still  stirring;  when  cool  add 
a  teaspoonful  of  vanilla  and  spread  thickly  between  the  layers. 
For  the  topmost  layer  beat  the  white  of  one  egg  with  the  usual 
amount  of  sugar,  add  an  equal  quantity  of  the  chocolate  prepa- 
ration ;  mix  thoroughly.  Mary  Field  Boyle. 

Chocolate  Icing  for  Cake. 

Butter  size  of  an  egg,  pint  of  brown  or  granulated  sugar, 
one-half  cup  milk  or  water  and  half  cake  Baker's  chocolate, 
melted  over  teakettle.    Boil  twenty  minutes. 

Ednah  Burns. 

Filling  for  Caramel  Cake. 

Three  cups  light  brown  sugar,  half  cup  butter,  half  cup 
water.  Put  this  on  the  stove  and  let  it  boil  until  it  threads  like 
boiled  frosting,  then  remove  from  the  stove,  add  teaspoonful  of 
vanilla.  Beat  it  with  a  fork  until  cool  enough  to  spread  on  the 
cake.  Mrs.  A.  J.  S.,  Rochelle. 
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Another  Caramel  Filling. 

Three  cups  brown  sugar,  two  tablespoonfuls  butter,  one 
and  one-half  cups  cream,  one  spoonful  vanilla.  Cook  until  it 
strings. 

Lemon  Filling  for  Cake. 

One  cup  sugar,  three  eggs,  butter  size  of  an  egg,  juice  and 
rind  of  one  lemon.  Beat  well,  put  in  pan  in  another  pan  of 
boiling  water.     Stir  until  thick.  Nellie  T.  Newey. 

Lemon  Cake  Filling. 

One  cup  of  sugar,  one  egg,  grate  the  rind  and  use  the  juice 
of  one  lemon,  one  tablespoon  of  water,  one  teaspoon  of  flour. 
Put  your  dish  in  a  kettle  of  boiling  water  and  let  it  boil.  Have 
your  cakes  ready  and  put  together. 

Caramel. 

Four  cups  of  sugar,  one  cup  milk,  one-half  cup  butter. 
Just  as  this  begins  to  boil,  put  another  cup  of  sugar  in  a  sauce- 
pan and  let  it  melt  and  brown.  Then  pour  this  in  the  other. 
By  this  time  it  is  done.  Pour  in  platter  and  add  tablespoon  of 
cream,  beat  until  thick  and  spread  on  cake. 

Miss  Lora  Eidson,  Galveston,  Texas. 

Cake  Filling. 

Beat  whites  of  four  eggs  well,  add  four  level  tablespoonfuls 
cornstarch,  and  several  spoons  of  pulverized  sugar,  chop  or  grate 
half  cake  sweet  chocolate,  add  a  little  warm  water  and  boil  until 
thickened,  then  stir  this  with  the  eggs.  Chop  one-fourth  pound 
of  raisins,  one-fourth  pound  English  walnuts,  one-fourth  pound 
pecans  or  any  kind  of  nuts  wanted,  add  these  to  the  eggs  and  if 
not  thick  enough  to  spread  add  more  sugar,  being  careful  not  to 
make  it  too  thick.     Spread  between  layers  only. 

Miss  Lora  Eidson,  Galveston,  Texas. 

Lemon  Jelly  Filling. 

Grate  the  rind  of  one  lemon;  add  juice  and  large  spoonful  of 
water,  one-half  cup  sugar,  butter  size  of  walnut,  one^  egg;  beat 
all  and  let  boil  a  few  minutes.  F.  A.  M. 
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Raisin  Filling. 

One  cup  chopped  seeded  raisins,  one  cup  chopped  nuts,  one 
cup  sugar  dissolved;  stir  in  raisins  and  nuts  while  boiling,  white 
of  one  egg,  beaten  and  stirred  in  when  taken  off  the  stove. 

Miss  Emma  H.  Smith. 

Filling  for  Layer  Cake. 

One  cup  nice  cream,  two  tablespoons  sugar,  ten  cents  worth 
English  walnuts  and  rolled  fine,  any  flavor  you  wish.  This  fill- 
ing can  be  made  with  sour  cream  by  using  more  sugar,  beat  the 
cream  up,  then  add  the  sugar,  nuts  and  put  between  layers  and 
on  top  cake.  Mrs.  A.  J.  Schoqnhoven,  Rochelle. 
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MEMORANDA 


"  Come  and  let  us  banquet  royally." — King  Henry  IV. 

"  Bring  rue  berries  or  sucb  cooling  fruit 
As  tbe  kind,  hospitable  woods  provide." — Coicper. 

— ■  Hl^llm-  

Canned  Fruit.  (Excellent). 

Fill  the  jar  with  fruit,  make  a  syrup  of  sugar,  pour  it  into 
the  jar  before  the  fruit  is  cooked  at  all,  fill  the  jar  up  to  the 
neck,  then  set  the  jar  in  a  kettle  of  cold  water  up  to  the  neck. 
After  cooking  the  number  of  minutes  given  below,  fill  the  jar 
full  of  boiling  water  or  syrup  and  seal  immediately.  To  avoid 
breakage  place  a  nail  or  wire  grate  under  the  jars  while  boiling. 
Select  only  sound  fruit.  Pears  and  peaches  should  be  dropped 
in  cold  water  after  paring  to  prevent  their  changing  color. 
Quinces  should  be  scalded  in  clear  water  until  tender,  then  put 
them  into  a  jar  carefully. 

Boil  cherries  moderately  eight  minutes;  raspberries,  eight 
minutes;  blackberries,  eight  minutes;  plums,  ten  minutes;  straw- 
berries, eight  minutes;  whortleberries,  eight  minutes;  pie  plant 
sliced,  ten  minutes;  small  pears  whole,  thirty  minutes;  Bartlett 
pears,  halves,  twenty  minutes;  peaches,  halves,  ten  minutes; 
peaches  whole,  twenty  minutes;  pineapple  sliced  one-eighth  inch 
thick,  fifteen  minutes;  Siberian  or  crab  apples  whole,  twenty-five 
minutes;  sour  apples  quartered,  ten  minutes;  ripe  currants,  six 
minutes;  wild  grapes,  ten  minutes. 

Amount  of  sugar  for  each  quart  jar  to  one-half  pint  water. 
Cherries,  six  ounces;  raspberries,  four  ounces;  blackberries,  six 
ounces;  strawberries,  eight  ounces;  whortleberries,  four  ounces; 
quinces,  ten  ounces;  small  common  pears,  eight  ounces;  wild 
grapes,  eight  ounces;  peaches,  four  ounces;  Bartlett  pears,  six 
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ounces;  pine  apples,  six  ounces;  crab  apples,  eight  ounces;  plums, 
eight  ounces;  pie  plant,  ten  ounces;  sour  apples,  six  ounces;  cur- 
rants, eight  ounces.  Mrs.  H.  N.  Mudge. 

Canning  Fruit. 

The  first  requisite  is  perfect  jars.  Fill  them  half  full  of 
water,  put  on  the  rings,  screw  down  the  covers  and  turn  them 
upside  down  to  see  if  they  can  be  trusted.  To  prevent  them 
cracking  w7ith  the  hot  fruit,  let  hot  water  stand  in  them  a  little 
while  before  using,  and  keep  them  in  a  pan  of  hot  water  while 
filling;  or,  if  one  prefers  to  fill  them  at  a  table  instead  of  stand- 
ing over  the  stove,  it  may  be  done  safely  if  the  jars  are  placed 
in  a  folded  cloth  wrung  out  of  cold  water.  As  the  hot  fruit  is 
put  in  the  jar,  steam  will  generate  around  it  and  keep  it  from 
cracking.  The  jars  must  be  filled  quickly  while  the  fruit  is  boil- 
ing hot,  but  rest  a  second  between  each  ladleful  that  the  bubble  of 
air  may  have  a  chance  to  rise.  See  that  the  jars  are  absolutely 
full  and  immediately  screw  on  the  covers  very  tightly.  As  the 
fruit  cools  the  glass  will  contract,  so  they  should  be  tightened 
again  after  a  short  interval.  Use  just  what  sugar  you  need  to 
make  the  fruit  agreeable.  It  is  the  hermetical  sealing  and  not 
the  sugar  which  preserves  the  fruit.  The  preserves  should  be 
kept  in  a  dark  place. 

For  Canning  Berries. 

Blackberries,  black  or  red  raspberries,  or  strawberries  will 
best  retain  their  shape  and  flavor  if  canned  as  follows:  Fill  th  e 
jars  as  full  as  possible,  shaking  the  berries  down  while  filling. 
Set  the  jars  in  a  steamer  and  when  they  are  hot  fill  them  with  a 
thick,  hot  syrup  made  from  white  sugar,  lay  covers  on  but  do 
not  seal,  steam  fifteen  minutes,  then  seal  and  remove  from 
steamer.  Mrs.  J.  L.  Whitlock. 

Canned  Strawberries. 

In  canning  strawberries  the  usual  way  if  one  or  two  table- 
spoonfuls  of  corn  starch  dissolved  in  a  little  cold  water  and 
added  to  the  berries  just  before  taking  up  will  prevent  them  from 
becoming  packed  and  will  hold  them  in  suspension  as  well  as 
retaining  their  color.  Mrs.  H.  O.  Bates. 

If  jellies  are  to  have  the  sparkle  of  the  summer  sunshine, 
and  the  flavors  which  shall  be  a  reminder  of  summer  flowers 
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and  luscious  fruits,  the  utmost  care  is  necessary  in  their  prep- 
aration. 

The  fruits  from  which  they  are  made  should  be  fresh,  firm 
and  as  perfect  as  possible.  All  utensils  should  be  lined  with 
granite  or  porcelain,  as  contact  with  tin  changes  the  color  of 
many  juices. 

The  bag  for  straining  may  be  made  of  flannel,  but  for  sev- 
eral reasons  one  of  stout  muslin  is  preferable.  It  is  not  suf- 
ficient to  rinse  the  pulp  and  fibre  from  the  bag  after  use, 
especially  with  dark  fruits,  but  it  should  be  thoroughly  scalded 
in  clear  water  (soap  "sets"  the  color)  until  the  there  is  no 
possibility  that  the  hot  acid  juices  of  the  next  making  of  jelly 
may  become  discolored  from  the  bag. 

A  pint  of  the  best  granulated  sugar,  to  each  pint  of  juice 
is  a  good  general  rule,  but  a  little  variation  from  this  is  admis- 
sible, dependent  upon  the  acidity  of  the  fruit.  When  less  sugar 
is  used,  however,  more  boiling  is  necessary. 

No  more  than  three  or  four  pints  of  juice  should  be  boiled 
at  once,  and  nearly  all  of  the  boiling  should  be  done  before 
the  sugar  is  added.  Both  flavor  and  color  are  ruined  by  much 
boiling  after  adding  the  sugar. 

Raspberries,  blackberries,  currants  and  grapes  should  be 
cooked  with  just  enough  water  added  in  the  beginning  to  keep 
the  fruit  from  burning.  Apples,  quinces,  plums  and  gooseber- 
ries should  be  covered  with  water  and  cooked  until  tender. 

Strawberries  and  cherries  make  a  soft  jelly  that  will  not 
"cut."  A  good  way  to  make  a  firm  jelly  of  these  fruits  is  to 
can  the  juice,  without  sugar,  and  in  the  fall  when  crabs  and 
apples  are  in  market,  combine  the  strawberry  or  cherry  with 
the  apple  or  crab  juice  in  the  proportion  of  two  parts  of  the 
former  to  one  of  the  latter. 

The  generally  accepted  rule  for  boiling,  that  is,  twenty  min- 
utes after  the  juice  begins  to  boil  before  adding  the  sugar, is  all 
right  for  fruits  that  require  no  addition  of  Water,  but  the  time  is 
not  long  enough  for  the  fruits  that  require  to  be  covered  with 
water.  For  these  fully  a  half  hour  should  be  allowed  after  the 
juice  begins  to  boil  before  the  sugar  is  put  in. 
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Apple  Jelly. 

Of  all  fruits  that  our  markets  furnish  nothing  is  so  valuable 
to  the  jelly  maker  as  the  Duchess  apple.  It  is  so  tart  that  a 
jelly  of  the  apple  alone  is  not  insipid.  The  pulp  does  not 
squeeze  through  the  bag  as  readily  as  other  fruits,  and  conse- 
quently a  jelly  as  clear  as  honey  can  be  made  with  little  effort. 
After  washing  cut  the  apples  up,  skins  and  all,  and  cover  with 
water  in  generous  measure.  Put  through  bag  and  add  sugar 
and  boil  according  to  general  directions.  Rinse  the  jelly  glasses 
and  while  damp  pour  the  jelly  in  a  spoonful  at  a  time. 

Rose  Geranium  Jelly. 

If  the  flavor  of  geranium  is  liked,  shake  two  or  three  leaves 
of  rose  geranium  through  the  jelly  just  before  removing  from  the 
stove. 

Red  Raspberry  Jelly. 

To  two  pints  of  apple  juice  add  one  pint  of  red  raspberry 
juice  and  follow  general  rule. 

Bitter  Almond. 

To  the  apple  jelly  add  a  few  drops  of  bitter  almond  extract 
just  before  removing  from  the  stove.  This  makes  an  excellent 
imitation  of  peach  jelly. 

Peach  or  Pear  and  Apple. 

Take  equal  parts  of  apples  and  either  peaches  or  pears,  the 
peelings  obtained  from  either  fruit  in  preserving  or  spicing  will 
do  just  as  well,  and  proceed  according  to  general  directions. 

Spiced  Grape. 

A  little  bag  of  spices  added  to  the  grape  juice  while  boiling 
makes  a  pleasant  variety  in  grape  jelly. 

Grape  Pulp  Jelly. 

To  one  quart  of  Concord  grape  pulps  add  one  pint  of  water. 
Boil  until  tender.  Put  in  jelly  bag  and  let  the  juice  drip — do 
not  squeeze.  To  three  pints  of  juice  add  two  of  sugar.  Let 
the  juice  boil  long  enough  to  free  it  from  the  water  before  the 
sugar  is  added.  Use  the  pulp  and  skins  cooked  with  whole  grapes 
for  grape  butter. 
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Crab  Apple  Jelly. 

Wash  the  fruit  clean,  put  in  a  kettle,  cover  with  water  and 
boil  until  thoroughly  cooked.  Strain  through  canton  flannel  bag. 
For  each  pint  of  this  liquor  allow  one  pound  of  sugar.  Boil  the 
liquor  for  twenty  minutes  and  then  add  the  sugar  (which  should 
be  heating  in  the  oven),  and  boil  five  minutes.  Add  the  juice  of 
two  lemons,  pour  into  jelly  glasses  and  cover  with  melted  paraf- 
fine.    No  necessity  to  cover  with  paper. 

Quince  or  Crab  Apple  Jelly. 

Cut  out  the  blossom  end  and  all  imperfections,  place  fruit 
in  porcelain  or  granite  iron  kettle,  cover  with  water  and  boil 
until  tender.  Put  in  a  three-cornered  bag  made  of  flour  sack  or 
cheesecloth,  let  drain  overnight  into  an  earthen  dish.  Take 
equal  parts  of  juice  and  sugar;  boil  the  juice  while  the  sugar  is 
heated  in  the  oven,  put  in  the  sugar  as  soon  as  jelly  is  formed; 
remove  from  fire  and  pour  into  glasses.  Return  the  fruit  to  the 
kettle,  cover  it  with  water  and  proceed  as  before.  The  third 
is  often  as  clear  as  the  first.  Mary  C.  Clark. 

Red  Currant-Raspberry  Jam. 

Put  the  currants  into  a  preserving  pan  without  sugar,  let 
them  simmer  until  soft,  then  strain  them  through  a  sieve  or 
cloth.  Then  add  the  raspberries  and  sugar  to  the  juice  of  the 
currants  and  boil  in  the  usual  way.  Two  quarts  of  raspberries 
to  one  quart  of  currants  and  as  much  sugar  as  fruit. 

Mrs.  A.  J.  Hamblen. 

For  Flavoring  Jelly. 

Flavor  apple  jelly  with  rose  geranium  leaves.  Put  a  few 
leaves  for  a  few  minutes  only  in  the  jelly  while  boiling. 

Orange  Marmalade. 

Six  oranges,  three  lemons;  chop  fine,  taking  out  seeds.  To 
every  pint  of  fruit  add  one  and  one-half  pints  of  water.  Boil 
thirty  minutes.  Let  stand  twenty-four  hours.  Then  measure, 
and  to  every  pint  of  fruit  add  one  and  one-half  pints  of  sugar. 
Boil  twenty-five  minutes.  Mrs.  A.  J.  White. 

Orange  Marmalade. 

One  dozen  oranges;  slice  as  thin  as  possible,  taking  out  all 
the  seeds  and  cutting  off  the  thick  rind  at  each  end  of  the 
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orange;  cover  them  with  four  quarts  of  water  and  let  stand 
thirty-six  hours;  then  boil  in  the  same  water  four  hours;  add 
eight  pounds  of  sugar  and  boil  for  two  hours;  seal  tightly. 

Mrs.  A.  J.  White. 

Imitation  Preserved  Ginger. 

Scrape  well  and  split  in  halves,  young,  yellow  carrots;  cut 
them  in  shape  of  the  ginger  cloves  of  West  India  ginger.  Par- 
boil them  and  drain  well,  letting  them  lie  in  the  sieve  all  night. 
Next  day  weigh  them  and  put  into  preserving  kettle  with  their 
weight  in  syrup  of  ginger.  Let  them  simmer  gently  over  a 
low  fire  four  hours.  Then  fill  your  pots  and  tie  down  with  blad- 
der and  let  them  stand  on  the  hob  or  upon  the  warm  oven  three 
days.     They  improve  by  keeping. 

Currant  Conserve.    (For  Meats). 

Two  quarts  red  currants,  one  large  orange,  one  heaping  cup 
raisins,  four  cups  sugar,  two  tablespoons  gelatine.  Peel  the 
orange  and  boil  the  peel  ten  minutes.  Put  peel  and  seeded 
raisins  in  a  bowl  and  chop  fine.  Soak  the  gelatine  in  water 
enough  to  cover  it  for  twenty  minutes.  Then  add  to  it  the 
raisins,  peel,  juice  and  pulp  of  the  orange,  and  the  currants 
(whole).     Boil  one-half  hour.     Put  in  jelly  glasses. 

Ada  H.  Smith. 

Sun  Preserved  Berries. 

Three-fourths  of  a  pound  of  sugar  to  one  pound  of  berries. 
Spread  the  berries  on  platters  and  sprinkle  enough  of  the  sugar 
over  them  to  draw  out  the  juice,  and  set  them  in  a  warm  oven 
for  ten  or  fifteen  minutes.  Pour  off  the  juice.  Add  the  rest  of 
the  sugar  and  let  come  to  a  boil.  Add  the  berries  and  boil  five 
minutes.     Pour  on  platters  and  set  in  the  sun  until  done. 

Mrs.  j.  B.  Swift. 

Peach  JVIarmelade. 

Cut  up  and  boil  two  gallons  of  peaches  about  one-half  hour 
or  until  thoroughly  cooked  in  juice  obtained  from  boiling  par- 
ings and  pits,  after  cracking  a  part  of  the  pits.  Then  add 
about  one  and  one-half  gallon  sugar,  and  cook  slowly  about 
one-half  hour,  stirring  constantly.       Mrs.  Charles  Howe. 
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Orange  Marmelade. 

Peel  eight  common  oranges,  four  bitter  ones,  and  four  lem- 
ons, removing  as  little  of  the  white  under  skin  as  possible. 
Shred  the  peeling  very  finely.  From  the  pulp  take  the  useless 
white  skin  and  the  seeds;  then  add  the  shredded  peelings  and 
two  gallons  of  water.  Boil  three  hours  and  then  add  sugar 
pound  to  pound  and  boil  one  hour.  Mrs.  A.  M.  Plant. 

Chopped  Quince  Sauce. 

Boil  the  peelings  and  cores  in  water  enough  to  cover. 
Then  strain  and  add  the  juice  to  the  chopped  quinces  (fine). 
Add  sugar  the  weight  of  quinces  and  boil  until  it  jellies. 

Mrs.  M.  W.  Lazear. 

Quince  Honey. 

Put  five  pounds  granulated  sugar  and  one  pint  water  on  the 
stove  and  let  dissolve.  Peel  and  grate  five  quinces;  add  these 
to  the  sugar  and  boil  twenty  minutes.      Mrs.  P.  G.  Burns. 

Quince  Honey. 

Three  pints  of  sugar,  one  pint  of  w7ater,  piece  of  alum  size 
of  a  bean;  put  in  a  kettle,  boil  and  skim;  have  four  medium- 
sized  quinces  grated;  add  to  the  syrup  and  boil  ten  minutes. 

Pine  Apple  Preserve. 

Peel  and  take  out  the  eyes,  then  grate  or  chop  fine.  To 
one  pound  of  fruit  put  one  pound  sugar.  Cook  about  half  an 
hour  in  nice  kettle  and  put  in  pint  jars  hot. 

Date  Jam. 

Two  pounds  dates,  remove  stones;  put  over  fire  with  two 
cups  water.  Add  one  pound  sugar,  one-fourth  nutmeg,  small 
piece  butter;  cook  and  stir  till  thick;  then  place  in  deep  glasses. 

Mrs.  De  Witt. 

Foreign  Fruit  or  Apple  Jam. 

Will  keep  for  years.  Weigh  equal  quantities  of  brown 
sugar  and  good  sour  apples,  pare  core,  and  chop  them  fine,  make 
a  good  clear  syrup  of  the  sugar,  add  the  apples,  the  juice  and 
grated  rind  of  three  lemons  and  a  few  pieces  of  white  ginger. 
Boil  it  until  the  apples  look  clear  and  yellow.  This  resembles 
foreign  sweet  meats  put  in  tumblers  as  jelly.  On  no  account 
do  not  omit  the  ginger.  .  Mrs.  j.  W.  Nicholson. 
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Gingered  Pears. 

Eight  pounds  pears,  eight  pounds  sugar,  one-half  pound 
fresh  ginger  root  soaked  over  night,  three  lemons,  rinds  sliced 
thin,  and  juice.     Cook  slowly  two  or  three  hours. 

Mrs.  R.  M.  Hitchcock. 

Plum  Jumbo. 

Five  pounds  plums,  three  pounds  sugar,  two  pounds  seeded 
raisins,  five  or  six  oranges;  remove  the  pits  from  the  plums,  chop 
oranges  and  raisins,  add  the  sugar  and  stew. 

Mrs.  M.  W.  Lazear. 
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*  DESSERTS  • 


Ms 


"  No  soil  upon  earth  is  so  dear  to  our  eyes 
As  the  soil  we  first  stirred  in  terrestrial  pies." — Oliver  Wendell  Holmes. 

"  And  solid  pudding  'gainst  empty  praise.-' 


PIES,  PUDDINGS,  PUDDING  SAUCES,  AND  MINCE  MEAL 


Lemon  Pie. 

One  large  lemon,  one  cup  sugar,  two  eggs,  two  even  table- 
spoons flour,  one  cup  milk;  put  sugar,  flour,  grated  rind,  lemon 
juice  and  yolks  of  eggs  together  and  mix  well;  then  add  milk 
last  and  bake  in  rich  crust.  Beat  the  whites  and  add  two  heap- 
ing tablespoons  of  sugar;  place  on  pie  when  done  and  brown  in 
the  oven.  M.  W. 

Lemon  Pie. 

Butter  size  of  a  walnut;  grate  two  lemons,  if  not  juicy  add 
one  tablespoon  of  water;  four  eggs  beaten  separately;  five 
tablespoons  of  granulated  sugar.  Beat  well  together  and  put 
in  the  crust  and  bake.  When  done  spread  the  whites  well 
beaten  with  live  tablespoons  of  pulverized  sugar  on  the  top  and 
place  in  oven  and  brown.  Miss  Sallie  Corning. 

Lemon  Pie. 

One  tablespoon  flour,  yolks  of  three  eggs  mixed  together 
with  enough  milk  to  moisten,  one  cup  milk,  one  cup  sugar, 
juice  of  two  lemons,  pinch  of  salt,  whites  of  three  eggs  beaten 
stiff  and  stirred  into  above  mixture.  Line  pie  tin  with  crust; 
fill  with  mixture  and  bake.  Mrs.  W.  H.  Thayer. 
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Lemon  Pie. 

One  lemon,  juice  and  grated  rind,  three  eggs,  three  table- 
spoons cream,  one  cup  brown  sugar,  three  tablespoons  white 
sugar.  Beat  the  yolks,  brown  sugar,  cream  and  lemon  together, 
for  the  pie  to  be  baked  in  an  open  crust,  and  when  baked  make 
a  stiff  frosting  of  the  three  whites,  and  three  tablespoons  of 
white  sugar,  put  on  the  pie  and  let  it  brown  in  the  oven. 

Mrs.  D.  Waterson. 

Lemon  Pie. 

One-half  good  sized  lemon,  grate  rind,  chop  the  pulp  part 
and  use  with  the  juice,  two  eggs,  save  whites  for  frosting,  one 
cup  boiling  water,  one  cup  sugar,  two  tablespoons  of  flour,  but- 
ter size  of  walnut,  little  salt,  cook  these  ingredients  until  thick 
enough. 

Frosting. — Use  the  whites  of  the  eggs  with  just  enough 
sugar  to  spread  smoothly.     Put  in  oven  to  brown. 

Lemon  Pie. 

One  lemon  chopped  fine,  yolks  of  two  eggs,  three  table- 
spoons sugar,  three  of  water.  Then  beat  (a  fork  is  best)  with 
two  tablespoons  sugar,  spread  on  top  and  brown  in  oven. 

Ash  Meadow. 

Lemon  Pie. 

Yolks  of  three  eggs,  one  heaping  tablespoon  corn  starch, 
mixed  in  eggs,  teaspoon  butter,  one  large  lemon,  one  cup  sugar, 
mix  all  together  well.  One  coffee  cup  boiling  water  in  separate 
dish,  pour  mixture  in  slowly,  then  pour  in  pie  and  bake  slow. 
Serve  beaten  whites  of  eggs  on  top.       Mrs.  U.  H.  Struble. 

Vermont  Lemon  Pie. 

The  juice  of  three  lemons  and  the  grated  rind  of  one,  four 
cups  coffee  A  sugar,  five  eggs,  beat  the  yolks  well,  then  add 
sugar  and  lemons  and  stir  thoroughly,  beat  the  whites  to  a  stiff 
froth  and  add  to  the  mixture,  with  three  tablespoons  of  sweet 
cream,  bake  with  upper  and  under  crust.  This  rule  makes  two 
large  pies. 

Lemon  Pie. 

One  lemon,  one  cup  sugar,  two  eggs,  three  tablespoons  of 
flour,  one  cup  milk.  Grate  the  rind  of  the  lemon;  mix  the  whole 
together,  leaving  out  the  whites  of  the  eggs;  pour  in  the  milk 


New  Century  Cook  Book. 


219 


last.  Bake  in  a  deep  plate  lined  with  pastry.  Beat  the  whites 
of  the  eggs  to  a  stiff  froth,  sweeten  with  four  tablespoons  of 
sugar,  put  on  top  when  baked,  and  return  to  oven  and  brown 
lightly.  Miss  E.  T.  Shipley. 

Lemon  Pie. 

Four  eggs,  two  lemons,  eight  tablespoons  white  sugar,  two 
tablespoons  melted  butter,  grated  rind  of  one  lemon  and  juice 
of  both.  Stir  together,  pour  into  the  paste,  and  bake;  when 
done  beat  whites  with  four  tablespoons  of  sugar  and  brown. 

Mrs.  F.  P.  Richards. 

Lemon  Pie. 

For  one  pie  take  one  large  lemon,  yolks  of  two  eggs,  one 
cup  of  sugar,  one-half  cup  of  cold  water,  one  teaspoon  butter, 
meringue,  whites  of  two  eggs,  two  tablespoons  of  P  sugar, 
brown  nicely  in  oven.  Mrs.  W.  Lloyd.  . 

Lemon  Pie. 

One  cup  of  sugar,  three  eggs,  one  teaspoon  corn  starch, 
one  cup  of  milk,  juice  of  two  lemons  and  grated  rind  of  one; 
beat  yolks  of  eggs  and  sugar  together,  stir  in  the  corn  starch, 
milk  and  lemon  juice  and  half  the  whites,  which  have  been 
beaten  stiff;  save  the  remaining  part  of  the  whites  for  frosting 
with  two  tablespoons  sugar.  Partially'bake  the  crust  before  put- 
ting in  the  filling,  then  return  to  oven  and  bake;  when  done 
add  frosting  and  set  back  in  the  oven  to  brown.  Double  the 
recipe  for  two.  Mrs.  Geo.  A.  Ogle. 

Lemon  Pie. 

Three  heaping  tablespoons  corn  starch,  one  and  a  half  cups 
sugar,  two  large  lemons,  omit  pulp;  yolks  of  four  eggs,  butter, 
size  of  a  walnut;  mix  corn  starch  and  sugar  dry,  then  pour  on 
boiling  water  until  clear;  add  butter,  beat  yolks  of  eggs  slightly; 
add  juice  and  grated  rind  of  lemons  and  stir  into  starch  and 
sugar;  let  boil,  stirring  all  the  time;  remove  from  fire  and  fill 
pans  lined  with  paste.  Bake  till  crust  is  done,  then  spread  over 
top  the  well  beaten  whites  of  the  eggs;  sprinkle  thickly  with 
powdered  sugar  and  brown  in  oven.     This  will  make  two  pies. 

Mrs.  W.  T.  Potts. 

Lemon  Pie. 

Pour  one  cupful  of  boiling  water  on  one  slice  of  bread 
without  the  crust,  broken  fine;  a  tablespoon  of  butter,  one  cup 
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sugar,  the  yolks  of  two  eggs,  grated  rind  and  juice  of  one 
lemon;  bake  with  one  crust.  When  done,  beat  the  whites  of 
the  eggs  with  four  tablespoons  sugar,  spread  over  top  and  brown 
lightly.  Mrs.  H.  N.  Mudge. 

Lemon  Pie. 

One  grated  lemon,  one  cup  sugar,  four  eggs,  beat  sugar  and 
lemon  together,  add  the  eggs  (saving  whites  of  two  for  frosting), 
dissolve  one  heaping  teaspoonful  of  corn  starch  in  cold  water, 
and  pour  enough  boiling  water  over  it  to  fill  the  cup,  mix  all 
together  and  bake  in  one  crust.  Beat  frosting  stiff  and  spread 
over  pie,  return  to  oven  two  or  three  minutes  until  frosting  is 
slightly  browned.  Mrs.  A.  Fox. 

Lemon  Pie. 

Grate  the  yellow  rind  of  a  lemon  in  a  bowl,  squeeze  in  the 
juice,  add  a  teacup  of  sugar  and  the  yolk  of  one  egg,  stir  well 
together,  add  a  large  cup  of  cold  water,  in  which  has  been  dis- 
solved a  dessertspoonful  of  corn  starch.  Put  in  a  double  boiler 
and  cook  until  a  clear  rich  jelly,  fill  the  crust,  which  has  been 
baked  separately,  with  this  jelly,  cover  with  a  meringue  made 
from  the  white  of  the  egg  and  a  teaspoonful  of  powdered  sugar, 
place  in  the  oven  just  to  slightly  brown  the  meringue,  serve  cold; 
the  quantity  makes  one  pie.  Mrs.  Ella  Carlisle, 

Two-Crust  Lemon  Pie. 

One  lemon,  one  cup  sugar,  grate  outside  of  lemon  and 
peel  off  the  thin  white  skin,  then  slice  very  thin,  put  lower  crust 
on  pie  plate,  put  on  layer  of  lemon  and  sugar  and  small  bits  of 
butter,  then  cover  with  a  very  thin  layer  of  crust,  another  layer 
of  lemon  and  sugar,  sprinkle  the  yellow  rind  over  each  layer  and 
cover  with  top  crust  and  bake.    Mrs.  Bright,  Algona,  Iowa. 

Extra  Nice  Lemon  Pie. 

One  lemon,  one  coffee  cup  sugar,  yolks  of  two  eggs,  two 
tablespoons  of  flour,  half  teacup  milk,  grate  and  squeeze  the 
lemon,  beat  the  yolks  and  sugar,  mix  alltogether;  while  baking 
beat  the  whites  with  two  tablespoons  of  powdered  sugar  for  top. 

Mrs.  J.  R.  Bright,  Algona,  Iowa. 

Filling  for  Lemon-Cream  Pie. 

The  yolks  of  three  eggs,  juice  and  rind  of  two  lemons,  one 
cup  sugar,  three  tablespoons  cornstarch  and  a  small  piece  of 
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butter.  Beat  all  together  and  pour  in  two  and  one-half  cups  of 
boiling  water.  Let  all  boil  together  for  two  minutes  and  when 
nearly  cool  pour  into  a  rich  pie  crust.  Cover  the  top  with  the 
whites  of  eggs  sweetened  and  flavored.       Mrs.  B.  F.  Moon. 

Lemon  Pie. 

Three  eggs,  one  cup  sugar,  one  lemon— juice  and  grated 
rind,  one-half  cup  cold  water,  two  tablespoons  flour.  Cook 
mixture  in  double  boiler.  Bake  the  crust  a  nice  brown;  pour  in 
filling.  Beat  the  whites  of  eggs  separately;  add  sugar,  not  as 
much  as  for  frosting.     Set  in  oven  to  brown. 

Mrs.  J.  M.  Warner. 

Washington  Pie. 

One-half  cup  of  sugar,  one-half  cup  of  flour,  one  and  oner 
half  tablespoons  milk,  one  teaspoon  baking  powder,  two  eggs. 

Filling. — One  pint  milk;  when  near  boiling  add  two  eggs 
well  beaten,  two  small  tablespoons  cornstarch,  one  cup  sugar. 
Boil.  When  cool  add  one-half  cup  butter  and  one  teaspoon 
vanilla.  Filling  is  enough  for  two  cakes.  Do  not  put  together 
until  ready  to  serve,  which  can  be  done  in  three  different  ways: 
first,  split  cake  and  put  filling  between;  second,  put  filling  on 
top  and  whites  of  eggs  and  a  little  sugar,  brown  like  lemon  pie; 
third,  put  filling  between  and  whipped  cream  on  top. 

Mrs.  Brand. 

Washington  Pie. 

One-half  cup  butter,  one  cup  sugar,  two  eggs,  three-fourths 
cup  milk,  one  and  one-half  cups  flour,  two  tablespoons  baking 
powder.    Bake  in  layers. 

Filling — Yolks  of  two  eggs,  two  tablespoons  of  flour,  one 
cup  boiling  water,  juice  and  rind  of  one  lemon.  Boil  until  thick 
and  spread  between  layers.  Beat  whites  of  two  eggs,  spread 
over  top,  brown  slightly,  serve  warm  with  lemon  sauce. 

V.  J.  K. 

Bam  Berries. 

Six  lemons,  one  pound  raisins  chopped  fine,  grate  lemon, 
squeeze  juice,  one  cup  sugar  to  a  lemon,  cake  crumbs  or  rolled 
crackers  to  form  a  paste;  rich  pastry,  rolled  thin,  cut  with  lard 
pail  cover,  fill,  prick  with  a  fork  and  bake  quick  in  the  shape  of 
turnovers.  Mrs.  J.  R.  Woodbridge, 
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Grade  Pie. 

Remove  pulp  from  grapes  (Concord)  and  cook,  strain 
through  a  seive  and  add  to  the  skins,  sweeten  to  taste  and  stir  in 
one  tablespoon  of  flour,  then  cook,  before  putting  with  the 
crust.  Make  crust  of  one  cup  flour,  one-half  cup  lard,  pinch  of 
salt,  enough  water  to  moisten.  Chop  flour  and  lard  together 
with  a  knife  and  handle  as  little  as  possible  on  the  board. 

Mrs.  U.  H.  Struble. 

Chocolate  Pie. 

Four  tablespoons  grated  chocolate,  one  pint  water,  yolks  of 
two  eggs  beaten,  two  tablespoons  corn  starch  and  six  tablespoons 
sugar.  Boil  until  thick,  then  add  one  teaspoon  vanilla.  Bake 
a  crust,  pour  in  the  above  custard,  and  cover  the  top  with  a 
meringue  composed  of  the  whites  of  the  eggs  whipped  and 
sweetened  with  powdered  sugar.  Put  back  in  the  oven  for  a 
few  minutes  to  brown.  Sarah  E.  Roberts. 

Apple  Custard  Pie. 

Take  enough  stewed  apples  for  one  pie,  mix  one  cup  milk, 
yolks  of  three  eggs  well  beaten,  butter,  size  of  a  walnut,  melted, 
a  little  lemon  extract;  sweeten  to  taste.  Mix  well.  Put  in  two 
crusts;  no  tops.  Bake.  When  done,  spread  on  top  the  beaten 
whites  of  the  three  eggs  with  four  tablespoonfuls  of  granulated 
sugar.     Put  in  oven  and  brown.  Mrs.  B.  F.  Head. 

Delicious  Apple  Pie. 

Prepare  six  or  eight  apples  for  cooking.  Boil  one  cup 
sugar  in  scant  one-half  cup  of  water  five  minutes.  Add  one 
heaping  teaspoon  butter  and  one  of  almond  extract.  Pour  over 
the  fruit,  even,  bake  until  tender;  set  aside  to  cool.  Line  a  deep 
pie  dish  with  puff  paste,  prick  with  fork  and  bake;  fill  with  the 
fruit,  cover  with  meringue  made  of  whites  of  two  eggs,  two  table- 
spoons sugar.     Brown  slightly  and  serve  cold. 

Mrs.  }.  E.  Stuart. 

White  Custard  Pie. 

Whites  of  three  eggs,  beaten  very  light,  one  cup  sugar,  two 
cups  milk;  one-half  teaspoon  vanilla.     Use  only  bottom  crust. 

c.  w.  c. 
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Orange  Pie. 

One  orange,  one  cup  of  water,  one  cup  of  sugar,  four  tea- 
spoons of  flour,  two  eggs,  use  whites  for  frosting,  butter  the 
size  of  a  good  size  hickory  nut,  grate  rind  of  orange  as  for  lemon 
pie.  Mrs.  J.  W.  Nicholson. 

Strawberry  Pie. 
Make  enough  dough  (not  too  short)  f or  lower  crust  only;  put 
in  strawberries,  peaches  or  blackberries;  sift  a  little  flour  through 
and  sweeten  to  taste;  bake  until  done.  Make  a  meringue  with 
the  whites  of  two  eggs  and  a  tablespoon  of  sugar;  pour  over  fruit 
when  cold.  In  winter  use  canned  fruit  or  preserved  goose- 
berries. 

Orange  Short  Cake. 

Peel  two  large  oranges,  chop  them  fine,  remove  seeds,  add 
one-half  peeled  lemon, and  one  cup  of  sugar;  spread  between  the 
layers  of  short-cake  while  it  is  hot.  It  is  very  nice  with  the 
whites  of  three  eggs  beaten  light  and  two  tablespoons  of  sugar; 
spread  this  over  the  cake,  set  in  oven  a  minute  to  brown. 

Mrs.  H.  A.  Williams 

Strawberry  Short  Cake. 
Beat  thoroughly  one  egg,  one  tablespooniul  of  sugar,  and 
and  one  tablespoonful  of  butter;  add  one  cup  of  sweet  milk  (or 
water),  two  cups  of  flour,  one  heaping  teaspoonful  of  baking- 
powder.  Bake  in  quick  oven;  split  the  cake  with  hot  knife, 
butter  each  crust,  turning  downward;  crush  strawberries  and 
sweeten  to  taste.  Delicious. 

Pineapple  Pie. 

Peel  and  grate  a  pineapple,  add  to  it  a  cup  of  sweet  cream, 
one  cup  of  sugar,  and  half  a  cup  of  butter  beaten  together,  the 
beaten  yolks  of  five  eggs,  and  lastly  the  beaten  whites.  Line 
pie  plates  with  pastry,  fill  with  the  pineapple  mixture  and 
have  no  upper  crust. 

Pie  Crust. 

One  small  cup  of  lard,  quart  of  flour,  pinch  of  salt  and  water 
to  mix.  Mrs.  Anna  Thompson. 

Peach  Cobbler. 

Take  fresh  peaches,  or  canned,  fill  an  obrongdish,  two-quart 
size.    If  fresh  peaches  are  used  they  should  be  pared  and  stewed 
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until  soft,  but  not  until  they  break.  Make  a  rich  top  crust  and 
bake,  no  bottom  crust,  when  done  cover  with  meringue,  made 
of  whites  of  six  eggs;  put  in  oven  until  a  delicate  brown. 

Mrs.  I.  N.  Danforth. 

Oat-Meal  Pie  Crust. 

This  is  made  exactly  like  the  dough  for  crackers — only 
rolled  a  little  thinner.  One  crust  only.  It  bakes  quickly,  and 
care  must  be  taken  not  to  scorch.     Good  for  dyspeptics. 

Mrs.  L.  A.  Payne. 

Pie  Crust. 

One  pound  lard,  one  and  one-fourth  pounds  flour.  This 
quantity  will  make  four  medium  sized. pies.  Rub  flour  and  lard 
together  lightly  until  mealy.  Add  just  enough  water  to  make 
the  dough  adhere.     Roll  out  quickly. 

Mrs.  C.  Phillips. 

Squash  Pie. 

Boil  one  Hubbard  squash  with  peeling.  Scrape  it  from  the 
rind;  take  one  teacup  of  it  while  hot  and  stir  with  it  one  table- 
spoon of  rolled  cracker,  a  little  cinnamon,  allspice,  butter  and 
sugar,  one  pint  of  milk,  two  eggs  well  beaten.  When  first 
taken  from  oven,  grate  over  it  a  little  nutmeg. 

Mrs.  F.  P.  Richards. 

Squash  Pies. 

One  quart  stewed  squash,  three  pints  milk,  six  eggs,  three 
tablespoons  cinnamon,  two  tablespoons  ginger,  one  cup  sugar 
and  pinch  of  salt.    This  will  make  three  pies. 

Mrs.  J.  A.  Sanford. 

Good  Pumpkin  Pie. 

Take  one  pint  fine  stewed  pumpkin  for  two  pies,  add  two 
eggs,  one  large  cup  sugar,  one-quarter  cup  good  molasses,  one 
level  teaspoon  cinnamon,  one  heaping  teaspoon  ginger,  one 
quart  milk.     Bake  in  moderate  oven  until  browned. 

Mrs.  R.  M.  Hitchcock. 

Pumpkin  Pie. 

One  large  spoonful  of  squash  or  pumpkin,  two  eggs,  one 
teaspoonful  cinnamon  or  nutmeg,  one  small  spoonful  of  ginger, 
a  little  salt,  sugar  to.  taste.    Put  the  pumpkin,  sugar  and  spices 
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in  a  dish,  add  the  beaten  yolks  of  eggs,  then  the  beaten  whites, 
then  last  milk  enough  to  fill  the  pan  you  wish  to  bake  it  in. 
Heat  it  all  before  you  put  it  into  the  pan  to  bake. 

Mrs.  J.  W.  Nicholson. 

Squash  Pie. 

Two  cups  of  squash,  three-quarters  cup  sugar,  three  eggs, 
two  tablespoons  molasses,  one  tablespoon  melted  butter,  one 
tablespoon  ginger,  one  teaspoon  cinnamon,  a  little  salt,  a  little 
nutmeg,  two  cups  milk.  This  will  make  two  small  pies  or  one 
large  pie.  Olive  Wilson. 

Pumpkin  Pie. 

Boil  the  pumpkin  and  mash  fine.  To  one  quart  of  mashed 
pumpkin  add  six  eggs,  one  cup  sugar,  one-half  cup  molasses, 
one  and  one-half  quarts  milk;  add  ginger  and  cinnamon  to  taste. 
Bake  with  lower  crust  in  moderate  oven.  This  will  make  four 
pies.  Mrs.  J.  H.  Johnson. 

Pumpkin  Pie. 

One  cup  cooked  squash  or  pumpkin,  three  well  beaten  eggs, 
one-half  nutmeg,  pinch  salt,  nearly  cup  of  sugar,  teaspoon 
melted  butter,  pint  milk.     Makes  very  large  pie.  M.  W. 

Aunt  Sarah's  Filling  for  Pumpkin  Pie. 

Stew  one  medium  sized  pumpkin,  beat  it  smooth,  add  three 
pints  of  sweet  milk,  two  well  beaten  eggs,  one-half  a  cup  of  but- 
ter, teaspoon  and  a  half  full  of  ginger,  teaspoonful  of  salt,  one 
whole  nutmeg  grated,  juice  and  grated  rind  of  two  lemons. 

Mrs.  V.  C.  Lewis,  North  Tokoma,  D.  C. 

Mince  Pie. 

On  the  chafing  dish  with  a  "  slip  on  "  of  Welsh  Rarebit. 

Cook  one  and  one-half  cups  chopped  apple  with  one  table- 
spoon butter,  until  soft,  add  one-third  cup  each  molosses  and 
cider;  then  add  two-thirds  cup  sugar  mixed  with  one-third  tea- 
spoon each  cinnamon,  cloves,  nutmeg,  and  one-eighth  teaspoon 
mace,  add  the  juice  and  rind  of  one  lemon,  and  one  tablespoon 
vinegar,  the  juice  and  part  of  rind  of  one  orange,  one-half  cup 
cracker  crumbs,  one-third  cup  currants,  one-third  cup  raisins, 
seeded  and  cut  in  pieces;  one-fourth  cup  citron,  cut  in  small 


'226 


New  Century  Cook*Book. 


strips;  and  salt  to  taste.  Heat  to  boiling  point  and  serve  in  patty 
shells.     Slip  On. — Pour  welsh  rarebit  over  mince  pie. 

Welsh  Rarebit. — Melt  one  tablespoon  butter,  add  one 
teaspoon  cornstarch,  and  stir  until  well  mixed;  then  one-half  cup 
thin  cream  and  cook  two  minutes,  add  one-half  pound  soft,  mild 
cheese,  one-fourth  teaspoon  salt,  one-half  teaspoon  mustard, 
and  a  few  grains  cayenne.  Stir  until  cheese  has  melted,  and 
mixture  is  of  a  creamy  consistency.     Pour  over  mince  pie. 

Laura  M.  Munger. 

Mock  Mince  Pie. 

One  cup  bread  crumbs,  one  cup  Orleans  molasses,  one  cup 
brown  sugar,  one  cup  raisins,  one-half  cup  currants,  five  apples 
chopped  fine,  one-half  cup  vinegar,  one-half  cup  butter,  one 
teaspoonful  cinnamon,  one-half  teaspoon  allspice,  one  nutmeg, 
one  cup  of  boiling  water,  pour  over  the  bread.  Boil  all 
together  about  fifteen  minutes.  Mrs.  Watson. 

Mince  Pie. 

Four  pounds  beef,  three  pounds  suet,  three  pounds  raisins, 
three  pounds  currants,  one  pound  citron,  three  pounds  brown 
sugar,  one  pint  syrup,  eight  lemons  grated,  two  teaspoons 
cinnamon,  one  of  cloves,  one  of  nutmeg.  To  one  quart  of  the 
mixture  one  pint  chopped  apples.     Wet  with  sweet  cider. 

Mock  Mince  Pie. 

Five  butter  crackers  rolled  fine,  two  cups  of  sugar,  two 
cups  of  water,  half  cup  of  vinegar,  one  cup  of  raisins  chopped, 
three  or  four  apples  chopped,  butter  the  size  of  an  egg,  salt, 
plenty  of  cinnamon,  nutmeg.  Put  all  together  and  cook  until 
thick  enough.  Mrs.  C.  H.  Thayer. 

Mock  Mince  Pie. 

Two  cups  sugar,  three  cups  water,  one  cup  vinegar,  one- 
half  cup  butter,  one  teaspoon  black  pepper,  one  teaspoon  all- 
spice, one  teaspoon  of  clovTes,  two  teaspoons  cinnamon,  one  nut- 
meg, one  pound  of  raisins,  fifteen  crackers.  Put  on  stove,  let 
come  to  a  boil;  put  in  crackers  when  you  remove  from  stove. 

E.  A.  Stearns. 
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Directions  for  Plain  and  Fancy  Desserts. 


Flour  should  be  sifted  just  before  you  use  it.  Cream  of 
tartar  or  baking  powder  should  be  thoroughly  mixed  with  the 

Butter  and  sugar  for  cake  should  be  beaten  to  a  cream, 
flour.     Soda  should  always  be  dissolved  in  milk. 

Eggs — Beat  the  yolks  until  you  can  take  up  a  spoon  full. 
Whip  the  whites  to  a  stiff  froth  and  stir  them  into  the  cake  with 
the  flour  the  last  thing  before  putting  the  cake  into  the  tins. 

To  boil  a  pudding  in  a  bag — Dip  the  bag  (which  should  be 
of  thick  cotton  or  linen)  in  hot  water,  rub  the  inside  with  flour 
before  putting  in  the  pudding.  When  done,  dip  the  bag  in  cold 
water  and  the  pudding  will  turn  out  easily.  Always  put  a  plate 
on  the  bottom  of  the  kettle  to  keep  the  pudding  from  burning. 

To  steam  a  pudding — Put  it  into  a  tin  pan  or  earthen  dish, 
tie  a  cloth  over  the  top  and  set  it  into  a  steamer;  cover  the 
steamer  closely.     Allow  a  little  longer  time  than  you  do  to  boil. 

Russia  Cream. 

Four  eggs,  one  cup  sugar,  one  quart  milk,  one-half  box 
Cox's  gelatine,  dissolved  in  one-half  pint  warm  water,  beat  the 
yolks  of  the  eggs  and  the  sugar  together,  and  cook  with  the 
milk  (like  custard).  Take  this  off  the  stove,  and  add  the  (well 
beaten)  whites  of  the  eggs,  stirring  rapidly  for  a  few  moments, 
now  add  the  gelatine  and  flavor  with  vanilla.  Pour  into  a 
mould  and  let  it  stand  twenty-four  hours.  Serve  with  cream. 

Mrs.  E.  W.  Burke. 

Bavarian  Cream. 

One  pint  of  milk,  yolks  of  four  eggs,  one  cup  sugar,  one- 
half  ounce  gelatine,  put  all  over  a  fire  until  the  gelatine  is  dis- 
solved, then  strain  through  a  fine  sieve;  when  cold  add  one  pint 
of  whipped  cream,  if  you  have  no  whipped  cream,  the  whites  of 
the  eggs  beaten  to  a  stiff  froth  will  do  as  well,  flavor  with  vanilla, 
pour  in  molds  and  serve  with  cream.  Mrs.  Vorkeller. 

Pine  Apple  Bavarian  Cream. 

Cook  together  one  pint  of  grated  pineapple  and  three- 
fourths  cup  of  sugar  for  fifteen  minutes,  add  one-half   box  of 
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gelatine,  soaked  in  half  cup  of  water,  rub  through  a  sieve,  and 
stir  on  ice  till  it  thickens,  add  one  pint  of  cream  whipped,  turn 
into  mold  and  chill  thoroughly.  Miss  Dora  Meyer. 

Spanish  Cream. 

One  box  Cox's  gelatine,  three  pints  milk,  six  eggs,  eight 
tablespoons  sugar,  two  teaspoons  vanilla.  Soak  gelatine  one 
hour  in  milk,  beat  yolks  and  sugar  and  stir  into  the  boiling  milk 
and  pour  all  over  the  beaten  whites.  Flavor,  dish  in  wet  cups 
and  set  away  to  harden;  eat  with  sweetened  cream. 

Sarah  Fisk  McKinney. 

Cranberry  Cream. 

One  quart  cranberries,  cooked  with  one-half  cup  water,  put 
through  a  colander,  add  two  cups  sugar,  three  tablespoons  gela- 
tine, that  has  been  soaked  in  tea  cup  cold  water.  Beat  the 
mixture  till  it  begins  to  thicken,  then  add  one  pint  whipped 
cream  beaten  light,  with  an  eggbeater,  set  away  to  cool;  serve 
with  whipped  cream.  M.  J.  Haywood. 

Spanish  Cream. 

One  pint  of  milk  set  in  a  kettle  of  hot  water.  Dissolve  half 
a  small  box  of  gelatine  in  a  little  milk,  then  add  to  the  whole 
the  yolks  of  three  eggs  and  one  cup  of  granulated  sugar,  boil, 
flavor  with  vanilla,  remove  from  fire  and  stir  in  the  whites  of 
the  eggs  well  beaten,  pour  in  a  mould  and  let  it  get  very  cold 
before  turning  out.  Mrs.  M.  J.  Clark. 

Tapioca  Cream. 

Two  scant  tablespoons  pearl  tapioca  soaked  over  night  in 
one-half  cup  sweet  milk.  In  the  morning  add  one  pint  of  milk, 
the  yolks  of  two  eggs,  and  one-half  cup  of  sugar.  Set  the  mix- 
ture in  the  double  boiler  and  steam  about  one-half  hour,  or 
until  the  custard  is  smooth,  stirring  several  times.  Flavor  to 
suit  the  taste,  then  while  hot  pour  it  over  the  stiffly  beaten 
whites  of  the  eggs,  stirring  rapidly  all  the  time.  Serve  cold 
with  whipped  cream.  Mrs.  Wm.  C.  Conant. 

Leche  Cerme. 

Beat  up  three  eggs  (leaving  out  two  whites),  add  to  them 
gradually  one  and  one-half  pints  milk;  mix  carefully  four  table- 
spoons cornstarch  and  four  tablespoons  sugar,  with  grated  lemon 
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peel  to  flavor.  Boil  over  a  slow  fire,  stirring  constantly  until 
perfectly  smooth,  cover  the  bottom  of  pudding  dish  with  lady 
fingers  and  pour  the  creme  through  a  sieve  over  them.  Serve 
cold,  and  just  before  serving  dust  over  the  top  with  pow- 
dered cinnamon.  Mrs.  Ballentine. 

Prune  Souffle. 

One-half  pound  prunes  boiled  thoroughly,  chopped  very  fine; 
crack  the  stones  and  chop  the  nuts  very  fine  and  add  to  the 
prunes  whites  of  six  eggs  beaten  stiff;  add  two  cups  of  powdered 
sugar  and  beat  again.  Mix  prunes  and  nuts  with  whites  of  eggs 
and  sugar  very  slowly  with  spoon.  Put  mixture  in  baking  pan 
and  bake  fifteen  minutes  in  moderate  oven. 

Mrs.  Isaac  G.  Lombard. 

Sponge  Souffle. 

One-fourth  cup  sugar,  one-half  cup  flour,  one  pint  boiled 
milk,  one-fourth  cup  butter,  yolks  five  eggs,  whites  five  eggs; 
mix  sugar  and  flour  together,  wet  with  a  little  cold  milk;  stir 
into  the  boiling  milk;  cook  and  mix  until  thick  and  smooth;  add 
melted  butter;  when  well  mixed  stir  it  into  yolks  of  eggs,  which 
are  well  beaten;  last,  fold  in  the  whites  which  are  stiffly  beaten; 
bake  in  a  well  buttered  dish  in  a  pan  of  boiling  water  for  twenty 
or  thirty  minutes;  do  not  jar;  serve  immediately  with  creamy 
sauce.  Gertrude  Webster. 

Creamy  Sauce. 

One-fourth  cup  butter,  one-half  cup  powdered  sugar,  one- 
half  cup  cream,  one  teaspoon  vanilla;  cream  butter,  add  sugar 
slowly  and  cream  it;  then  add  vanilla  and  the  cream  slowly. 
Just  before  serving  place  over  hot  water  to  melt  creamy,  not 
oily;  cool  and  re-heat  if  oily.  Gertrude  Webster. 

Cheese  Souffle. 

Put  two  tablespoons  butter  in  sauce  pan  over  the  fire,  add 
one  tablespoon  of  flour;  rub  together  until  smooth,  then  add  one 
cup  milk,  half  teaspoon  salt,  a  dash  cayenne  pepper,  the  yolks 
of  three  eggs  well  beaten  and  one  cup  of  grated  cheese;  set 
away  to  cool;  when  cool,  add  whites  of  eggs  beaten  stiff;  turn 
into  a  buttered  dish,  bake  twenty-five  or  thirty  minutes  and 
serve  at  once.  Mrs.  Matt  W.  Pinkerton; 
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Date  Souffle. 

Take  a  heaping  cup  of  dates  or  prunes  (if  prunes,  soak 
about  one-half  hour  in  cold  water),  stone  them,  cut  up  in  small 
pieces,  sprinkle  two  or  three  tablespoons  sugar  over  them;  beat 
the  whites  of  five  eggs  to  a  stiff  froth  and  sweeten  with  pulver- 
ized sugar;  mix  all  together  and  bake  a  light  brown.  Serve  cold 
with  whipped  cream  sweetened  and  flavored. 

Miss  Flora  Sauer. 

Pineapple  Souffle. 

One  can  of  sliced  pineapple  or  one  whole,  one-fourth  pound 
raisins  (seeded),  one-half  dozen  figs,  chopped;  two  ounces  citron, 
sliced  thin;  one-fourth  pound  sugar;  one  teaspoonful  corn  starch. 
Cook  the  raisins  and  citron  five  or  six  minutes  in  the  juice  of 
the  pineapple,  to  which  the  sugar  has  been  added.  If  fresh 
pineapple  has  been  used  boil  peeling  a  few  minutes  and  strain; 
then  mix  corn  starch  with  a  little  water  and  stir  in,  set  back 
on  stove  well  covered  to  steep.  When  all  is  ready  soak  the 
the  pineapple  in  the  hot  mixture  for  a  few  minutes.  Have 
ready  a  large,  hot  platter;  lay  the  pineapple  in  two  or  three 
rows  on  the  dish,  put  the  raisins  and  citron  between  each  layer 
and  on  sides,  and  occasionally  a  piece  of  fig;  then  pour  over 
whole  sauce  in  which  all  was  cooked  and  serve  hot. 

Mrs.  G.  M.  Dugan. 
Custard  Souffle. 

Two  scant  tablespoonfuls  of  butter,  two  tablespoonfuls  of 
flour,  two  tablespoonfuls  of  sugar,  one  cup  of  milk,  four  eggs. 
Let  milk  come  to  a  boil.  Beat  flour  and  butter  together;  add 
to  them  gradually  the  boiling  milk  and  cook  eight  minutes, 
stirring  often.  Beat  the  sugar  and  yolks  of  the  eggs  together, 
add  to  the  cooked  mixture  and  set  away  to  cool.  When  cool, 
add  the  well  beaten  whites  of  eggs  and  bake  in  buttered  pud- 
ding dish.  Bake  twenty  minutes  and  serve  immediately  with 
foamy  sauce.  Mrs.  G.  H.  Hagans. 

Float. 

Two  quarts  milk,  six  eggs,  four  tablespoonfuls  of  corn- 
starch, sugar  to  taste;  scald;  mix;  add  cornstarch  dissolved  in  a 
little  water;  add  beaten  yolks  of  eggs  and  sugar,  also  flavoring; 
stir  constantly  until  it  thickens.  When  cool  spread  beaten 
whites  on  top  and  garnish  with  small  pieces  of  jelly. 

Alice  Troy. 
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Charlotte  Russe. 

Soak  in  a  pint  of  milk  one  box  of  Cox's  gelatine.  While 
that  is  soaking  make  a  custard  of  one  pint  of  milk,  two  eggs, 
one-fourth  pound  sugar,  and  strain.  Put  the  gelatine  and  milk 
on  the  fire,  stirring  constantly  until  dissolved.  After  it  is  boil- 
ing hot  strain  into  the  custard,  stirring  well.  Stand  in  a  cool 
place.  Have  two  pints  good  cream,  with  sugar  to  sweeten, 
whipped  to  a  stiff  froth;  add  the  cream  just  before  the  custard 
congeals,  then  flavor.  The  whites  of  four  eggs  may  be  added 
to  the  cream  if  it  is  not  rich  to  make  it  whip  better.  Line  dish 
with  sponge  cakes  and  pour  in  the  mixture  and  set  it  on  the  ice. 

Mrs.  F.  B.  Hamilton,  Jackson,  Tennessee. 

Charlotte  Russe. 

One  quart  of  rich,  sweet  cream,  four  eggs,  one-half  pack- 
age of  Cox's  gelatine,  one-fourth  pound  powdered  sugar.  Beat 
yolks  and  sugar  together  and  add  whites  beaten  stiff;  whip 
cream  light  and  smooth,  flavor  with  vanilla,  stir  it  all  together 
and  strain,  with  gelatine  thoroughly  dissolved.  Serve  in  glass 
dishes.  Ornament  with  lady  fingers  or  macaroons  or  pour  into 
a  dish  lined  with  sponge  cake. 

Tapioca  Jelly. 

One  cup  tapioca,  three  cups  cold  water,  juice  of  one  lemon 
and  a  sprinkle  of  the  peel,  sugar  to  taste;  soak  four  hours;  set 
within  a  pan  of  boiling  water  (pour  more  lukewarm  water  over 
it  if  it  is  too  much  absorbed),  heat,  stirring  frequently.  If  too 
thick  after  it  begins  to  clear,  put  in  a  very  little  boiling  water. 
When  clear  put  in  sugar  and  lemon,  pour  in  molds;  eat  cold 
with  cream,  sweetened  and  flavored.  C.  A.  Wilson. 

Fruit  Jelly. 

One  quart  raspberry  juice,  one  quart  currant  juice,  five 
pounds  sugar,  one  pound  raisins  stoned  and  chopped  fine,  two 
oranges  chopped,  the  rind  and  inside.  It  will  take  three  quart 
boxes  of  currants  and  six  small  boxes  of  raspberries  to  make  a 
quart  of  juice.  Boil  the  juice  twenty  minutes,  then  add  the 
sugar,  raisins  and  orange.    Boil  ten  minutes  and  mold.  Delicious. 

Mrs.  N.  H.  Towne. 
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Lemon  Jelly. 

One  box  gelatine,  one  pint  cold  water,  juice  of  three  lemons, 
two  pounds  sugar,  one  pint  boiling  water,  one  pint  cider. 

Mrs.  Bane. 

Orange  Jelly. 

One-half  box  gelatine,  one-half  cup  cold  water,  one  cup 
boiling  water.  Juice  one  lemon,  one  cup  of  sugar,  one  pint  of 
orange  juice.  Soak  the  gelatine  in  cold  water  until  soft.  Add 
boiling  water,  sugar,  lemon  and  orange  juice.  Stir  until  the 
sugar  is  dissolved.     Strain  into  moulds. 

Lemon  Jelly. 

One  box  of  Nelson's  gelatine,  one  pint  cold  water,  one  pint 
boiling  water,  juice  of  six  lemons,  two  coffee  cups  sugar.  Soak 
gelatine  in  cold  water  until  soft.  Add  boiling  water,  lemon 
juice  and  sugar.  Stir  until  sugar  is  dissolved.  Strain  into 
moulds.  Miss  Ina  Pitner. 

Cucumber  Jelly  with  Mayonnaise. 

Take  four  large  cucumbers;  remove  the  outside  skin  and 
cut  them  in  strips  and  stew  in  about  one  quart  of  water  with  one 
slice  of  onion  (small),  a  generous  saltspoon  of  salt  and  a  little 
white  pepper.  When  the  cucumbers  become  soft,  add  half  a 
box  of  gelatine  that  has  been  soaking  in  a  small  cup  of  cold 
water  and  stir  until  the  gelatine  is  dissolved.  Strain  through  a 
fine  sieve  and  when  the  liquid  becomes  cold  and  almost  ready 
to  set,  peel  and  slice  thin  one  cucumber  and  line  a  plain  mold 
that  has  been  set  in  cold  water,  turn  in  jelly  and  set  in  cool 
place  to  harden.  To  serve. — Turn  jelly  form  into  a  bed  of- let- 
tuce leaves  and  serve  with  mayonnaise. 

Jellied  Fruit. 

One  cup  sugar,  one-half  cup  lemon  juice,  one-half  cup 
boiling  water,  a  little  less  than  half  a  cup  cold  water,  a  little 
less  than  half  a  package  of  Keystone  Silver  White  gelatine. 
Soak  gelatine  in  the  cold  water  fifteen  minutes.  Pour  the  hot 
water  on  the  gelatine,  add  sugar  and  lemon  juice  and  stir  till  the 
gelatine  and  sugar  are  dissolved,  strain.  Slice  two  large 
bananas,  two  oranges  and  one-third  of  a  pine  apple  in  very  thin 
slices.      Put  a  thin  layer  of  the  jelly  into  a  mould  and  place  it 
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in  a  pan  of  ice  to  harden,  then  put  in  a  layer  of  fruit  and  enough 
jelly  to  cover  it,  and  put  on  the  ice  to  harden  again.  Repeat 
this  until  the  materials  are  all  used,  let  it  remain  on  the  ice 
till  perfectly  hard.  Serve  with  whipped  cream.  Strawber- 
ries or  cherries  are  nice  mixed  with  the  fruit. 

Mrs.  N.  C.  F. 

Winter  Ice  Cream. 

One  of  the  daintiest  desserts  that  can  be  served  in  cold 
weather  is  "  winter  ice  cream."  With  the  usual  ice  cream,  pre- 
ferably vanilla,  have  brought  to  the  table,  as  an  accompanying 
dish,  a  boat  of  hot  chocolate  or  caramel  sauce.  If  the  cream  is 
well  frozen,  the  hot  and  cold,  while  pleasantly  blending,  will 
yet  be  distinct,  even  to  the  "  last  bite." 

Mary  E.  Work,  Hillsboro,  Ohio. 

Bananas  with  Orange  Juice. 

Cut  bananas  an  inch  thick  and  place  on  dish,  sprinkle  over 
one  tablespoon  powdered  sugar  to  four  bananas.  Add  juice  of 
two  oranges.     Prepare  night  before  and  set  in  cool  place. 

Raisin  Puffs. 

Two  cups  of  flour,  one  cup  sweet  milk,  one  cup  raisins 
chopped,  one-half  cup  butter,  two  eggs,  two  tablespoons  baking 
powder,  put  in  cups  and  steam  three-fourths  of  an  hour,  eat 
with  sauce.  Mrs.  A.  N.  Warner. 

Delicious  Dessert. 

Take  square  pieces  of  angel  food  cake,  put  a  teaspoon  of 
meat  nuts  on,  then  add  whipped  cream  and  candied  cherries. 

Record. 

Strawberry  Trifle, 

One  stale  sponge  cake  sliced,  four  eggs,  whites  and  yolks 
beaten  separately,  four  cups  of  milk,  one  cup  of  sugar,  three 
pints  of  fresh  strawberries.  Scald  the  milk,  beat  in  the  sugar 
and  yolks,  and  cook  until  it  begins  to  thicken,  about  ten  min- 
utes. Let  it  get  cold.  Cover  the  bottom  of  a  glass  dish  with 
sliced  cake,  wet  with  cold  custard  and  strew  with  berries. 
Sprinkle  with  sugar,  cover  with  cake,  wet  this  with  custard; 
more  berries  sugared  and  so  on  until  the  cake  is  used  up.  Pour 
in  all  the  custard,  beat  the  whites  to  a  meringue  with  a  table- 
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spoonful  of  powdered  sugar,  and  heap  on  the  top  of  the  dish, 
sticking  a  few  choice  berries  in  the  white  mound.  Set  on  ice 
until  needed.     It  should  be  eaten  soon  after  the  berries  go  in. 

Cream  Puffs. 

One  cup  hot  water,  one-half  cup  butter,  boiled  together, 
while  boiling  stir  in  one  cup  sifted  flour,  take  from  stove  and 
beat  to  a  smooth  paste,  when  cool,  stir  in  three  eggs,  not  beaten, 
and  beat  five  minutes,  drop  a  tablespoonful  in  each  buttered 
gem-pan,  and  bake  in  quick  oven  twenty-five  minutes,  being 
careful  not  to  open  door  oftener  than  necessary,  when  cold, 
open  with  a  sharp  knife  and  fill  with  whipped  cream,  or  a  cream 
made  of  one  cup  milk,  one-half  cup  sugar,  three  tablespoons 
Hour,  one  egg,  one  teaspoon  vanilla,  boil  like  custard. 

Sarah  E.  Roberts. 

A  Delicious  Dessert. 

Beat  to  a  cream  a  scant  half  cup  butter  and  one  and  one- 
quarter  cup  sifted  powdered  sugar.  Add  well  beaten  yolks  of 
two  eggs,  one-half  cup  milk  and  one  and  one-half  cups  of  thor- 
oughly sifted  flour.  Add  one  and  one-half  teaspoons  baking 
powder  and  fold  in  whites  of  eggs.  Beat  well  and  bake  in  two 
round  cake  tins  about  fifteen  or  twenty  minutes.  One  teaspoon 
vanilla  flavor. 

Cream  Filling. — One-half  pint  miik,  two  yolks  of. eggs, 
three  tablespoons  powdered  sugar  and  one  level  tablespoon 
flour.  Beat  eggs,  sugar  and  flour  together  and  add  to  hot  milk. 
Cook  fifteen  minutes,  flavor  with  one-half  teaspoon  vanilla.  Put 
this  filling  between  layers  and  make  a  chocolate  icing  for  top  as 
follows:  Beaten  white  of  one  egg,  one  cup  sugar,  one- third  cup 
boiling  water,  vanilla  flavoring.  Boil  sugar  and  water  until  it 
threads,  pour  over  beaten  white  of  egg  and  add  one-half  cake 
melted  Baker's  chocolate.  Serve  this  as  you  would  pie  and  bake 
about  two  hours  before  serving.  Use  Swansdown  prepared  cake 
flour  if  you  wish  to  have  success.  Mabel  Van  Arsdale. 

Marguerites. 

Secure  one  package  of  Saratoga  flakes,  break  in  half  and 
use  the  following  dressing:  One- half  cup  of  cream  with  pow- 
dered sugar  to  make  it  stiff,  one  pound  English  walnuts  chopped 
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fine.  Spread  the  top  of  one  flake  with  cream  and  sprinkle  with 
nuts,  and  after  spreading  the  under  side  of  another  flake  place 
on  top  of  the  first.  Miss  Ada  Carlisle. 

Italian  Cream. 

One  quart  of  milk,  heated  to  boiling  point,  one-half  box  of 
gelatine,  soaked  in  cold  water  fifteen  minutes,  yolks  of  four 
eggs,  one  cup  sugar,  stirred  into  the  gelatine,  then  stir  all  to- 
gether, and  add  to  the  boiling  milk,  and  stir  until  the  consistency 
of  soft  custard.  Remove  from  stove  and  when  cold  add  whites 
of  the  four  eggs  well  beaten,  stir  well  together  and  flavor.  Pour 
into  a  mold  to  harden  and  serve  with  cream. 

Carrie  Anderson. 

Brod  Torte. 

Six  ounces  grated  almonds,  twelve  yolks  of  eggs,  three- 
fourths  pound  sugar,  the  grated  rind  of  a  lemon,  little  less  than 
one  ounce  cinnamon  and  cloves  mixed,  five  ounces  of  finely 
grated  pumpernickel  and  the  whites  of  ten  eggs  beaten  to  a  stiff 
foam.  The  twelve  yolks,  the  almonds  and  sugar  must  be 
stirred  one-half  hour,  then  the  bread  added,  and  lastly  the 
whites  of  the  eggs.  Take  from  one  to  one  and  one-half  hours 
to  bake,  with  most  heat  underneath  till  it  has  raised,  with  a 
moderate  heat  all  the  time.  (Pumpernickel  can  be  bought  at 
any  bakery.)  Mrs.  D.  Sauer. 

Strawberry  Shortcake. 

Two  cups  flour,  one-half  cup  butter,  two  teaspoons  baking 
powder,  one  egg,  a  little  salt,  enough  milk  to  roll  soft. 

Olive  Wilson. 

Brambury's. 

One  and  one-half  cups  sugar,  two  cups  raisins,  two  eggs, 
four  tablespoons  cracker  crumbs,  one  lemon — juice  and  pulp. 
Chop  raisins  and  pulp  of  lemon,  add  the  other  ingredients.  Make 
a  rich  crust,  roll  and  cut  as  for  turnovers  and  put  in  one  tea- 
spoon of  the  filling.    "Bake  in  a  quick  oven. 

Mrs.  H.  N.  Mudge. 

Cocoanut  Puffs. 

Mix  two  cups  of  cocoanut  and  one  cup  sugar,  the  beaten 
whites  of  two  eggs,  two  tablespoons  flour  or  cornstarch,  drop  in 
buttered  tins  and  bake  quickly.  Mrs.  E.  C.  Rowen, 

Jacksonville,  111. 
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Stuffed  Oranges. 

Cut  tops  from  oranges  and  remove  inside  pulp  carefully,  not 
breaking  the  skin;  fill  with  following:  One  cup  grated  cocoanut, 
one  cup  orange  pulp  drained  of  juice,  one  cup  grated  pineapple; 
sweeten  to  taste  with  confectioner's  sugar;  replace  tops  of 
oranges  and  tie  with  baby  ribbons.  Mrs.  L.  Hoard. 

Stuffed  Dates. 

Remove  the  seed  and  replace  with  kernel  of  peanuts,  Eng- 
lish walnuts,  pecans  or  almonds.     Roll  in  powdered  sugar. 

Mary  L.  Lonesdale. 

Baked  Blackberry  Pudding. 

One  cup  butter  or  rich  cream,  two  cups  sugar,  three  cups 
flour,  four  eggs,  one-half  cup  milk,  one  nutmeg,  one-half  gallon 
berries;  beat  the  cream,  butter  and  sugar  together;  beat  the  eggs 
very  light  and  add  them,  then  stir  in  half  the  flour  and  spice,  rub 
the  berries  in  remainder  of  flour  and  add  them,  then  the  milk 
with  teaspoonful  of  soda;  bake  in  well  greased  cake  tin. 

Sauce. — One  cup  butter,  one  and  one-half  cups  sugar,  stir 
to  a  froth  over  steam,  add  one  egg  and  nutmeg  or  a  little.grated 
lemon.  Mrs.  Ballextine. 

Prune  Pudding. 

Soak  one  pound  prunes  over  night,  put  to  boil  in  water 
enough  to  cover,  let  the  water  stew  off,  take  stones  out  and 
whip  to  a  batter  with  spoon,  add  beaten  whites  of  five  eggs,  add 
one  tablespoonful  sugar,  put  in  pudding  dish  and  bake  twelve 
minutes.  Make  dressing  to  pour  over  it  of  the  yolks  of  eggs, 
beat  up  with  one  pint  milk,  boiled  and  flavored  with  vanilla  and 
sweetened  with  three  tablespoonfuls  sugar. 

Mrs.  Ballentine. 

Suet  Pudding. 

One  cup  sour  milk,  one  teaspoon  soda,  one  small  cup 
chopped  suet,  a  little  salt,  one  cup  seeded  raisins,  flour  to  stir 
very  stiff;  steam  three  hours. 

Sauce. — One  and  one-fourth  cups  fruit  juice  (cherry  is  good 
with  some  of  the  fruit),  one  cup  sugar,  butter  size  of  walnut, 
thickened  a  little  when  boiling  with  corn  starch. 

Mrs.  W.  H.  Holmes. 
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Suet  Pudding. 

One  pound  of  beef  suet  chopped  fine,  one  pint  of  sour  milk, 
two  eggs,  one-half  cup  of  New  Orleans  molasses,  one  pound  of 
raisins,  seeded,  one  cup  currants,  one  teaspoon  soda,  one  tea- 
spoon cloves,  one  teaspoon  allspice,  one  teaspoon  cinnamon,  one 
teaspoon  salt,  one  nutmeg,  flour  enough  to  thicken.  Steam 
four  hours.    Eat  with  sauce.  Mrs.  Russell. 

Suet  Pudding. 

Three  eggs,  two-thirds  cup  sugar,  two-thirds  cup  molasses, 
one  cup  suet  chopped  fine,  one  cup  raisins  seeded,  one  cup  cur- 
rants, one  cup  milk,  one  heaping  teaspoonful  baking  powder, 
one-half  nutmeg,  one-half  teaspoonful  ground  cloves,  one-half 
teaspoonful  salt,  flour  for  a  batter,  thick  as  any  fruit  cake. 
Steam  constantly  for  four  hours.  Will  keep  indefinitely.  For 
use  the  second  time  steam  one  to  two  hours.  Serve  with  foam 
sauce.  Mrs.  J.  L.  Whitlock. 

Suet  Pudding. 

One  pound  fresh  dates,  stoned.  One  cup  each  of  molasses, 
chopped  suet  and  warm  water.  Two  teaspoons  soda,  dissolved 
in  the  water,  two  eggs,  spice  to  taste,  flour  enough  to  make  a 
tolerably  stiff  batter.  Put  into  greased  cups  and  steam  about 
two  hours.  To  be  eaten  with  hard  sauce, — white  of  one  egg, 
one  cup  of  white  sugar  (powdered),  one-half  cup  butter.  Flavor 
to  taste  and  beat  until  light  and  white.        Mrs.  J.  B.  Swift. 

Suet  Pudding. 

One  cup  suet,  one  cup  molasses,  one  cup  milk,  one  pound 
raisins,  one-half  pound  citron,  three  and  one-half  cups  flour,  one 
egg,  one  teaspoon  cloves,  one  teaspoon  cinnamon,  one  nutmeg, 
a  little  salt,  one  teaspoon  soda  dissolved  in  milk.  Steam  three 
hours.  Mrs.  A.  P.  Camp. 

Suet  Pudding. 

One  cup  of  suet  chopped  fine,  one  cup  brown  sugar,  one 
cup  hot  water,  one  cup  raisins  chopped,  two  cups  flour,  two 
teaspoons  baking  powder,  two  teaspoons  each  cinnamon,  cloves 
and  nutmegs.  Steam  two  to  five  hours;  serve  with  lemon 
sauce.  Mrs.  H.  O.  Bates. 
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Suet  Pudding. 

One  and  one-half  cups  of  suet,  one  cup  of  molasses,  one- 
half  cup  brown  sugar,  one  cup  sweet  milk,  four  cups  flour,  one 
pint  of  fruit,  spices  to  suit  taste.     Steam  three  hours. 

Mrs.  W.  C.  Wood. 

Suet  Pudding. 

One  and  a  half  teacups  sweet  milk,  one  cup  molasses  (New 
Orleans),  one  cup  suet  chopped  fine,  one  teaspoon  salt,  one 
teaspoon  soda,  one  teaspoon  cinnamon,  one  cup  raisins;  flour 
enough  to  make  thin  batter.     Steam  three  hours. 

Mrs.  W.  T.  Tate. 

Beefsteak  Pudding. 

One  cup  beef  suet  chopped  fine,  two  cups  flour,  teaspoon  salt, 
mix  together  with  enough  water  to  make  a  dough  easily  handled, 
roll  out  the  dough  and  line  a  buttered  pudding  dish,  fill  with  one 
pound  beefsteak  and  a  .beef  kidney,  cut  into  small  pieces,  season 
with  salt  and  pepper,  flour  a  pudding  cloth  and  tie  tightly 
over  the  top  of  the  dish,  immerse  in  a  kettle  of  brisk  boiling 
water  and  boil  from  four  to  five  hours  steadily.     Serve  very  hot. 

Mrs.  Watson. 

Caramel  Pudding. 

More  than  one-half  (quart)  box  of  Cox  gelatine,  one  pound 
of  sugar,  one  pint  of  water,  whites  of  six  eggs.  Soak  the  gela- 
tine in  a  little  water  for  two  hours,  caramel  the  sugar  with  three 
tablespoonfuls  of  water.  Let  stand  on  stove  in  thin  skillet  with- 
out stirring  until  brown,  must  not  burn.  Heat  the  rest  of 
water,  pour  over  the  dissolved  gelatine  and  pour  into  the  hot 
caramel,  stirring  thoroughly  until  all  is  well  mixed.  Let  cool 
until  begins  to  set.  Beat  the  whites  stiff  add  them  to  the  cara- 
mel and  beat  for  a  half  hour,  pour  into  the  mould  which  has 
been  dipped  into  cold  water,  set  on  ice  to  cool  several  hours 
before  using.     Serve  with  whipped  or  plain  cream. 

Clara  E.  Hagans. 

Chocolate  Pudding. 

Eight  eggs,  one  cup  sugar,  one-fourth  pound  chocolate, 
beat  yolks  and  sugar  together,  whites  separately,  steam  three- 
fourths  of  an  hour. 
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Chocolate  Pudding. 

Three  tablespoons  of  chocolate,  one  cup  of  bread  crumbs, 
one  cup  of  sugar,  yolks  of  three  eggs,  one  pint  of  milk,  a  little  salt. 

Frosting. — Whites  of  three  eggs,  five  tablespoons  sugar, 
eat  cold. 

Chocolate  Pudding. 

Two  heaping  tablespoons  butter  creamed,  add  two  table- 
spoons flour,  one  and  one-half  cups  hot  milk  (poured  on  slowly); 
cook  butter,  flour  and  milk  eight  minutes  in  double  boiler,  add 
beaten  yolks  of  five  eggs,  one-half  teaspoon  vanilla.  To  this 
add  this  chocolate  mixture;  three  ounces  melted  chocolate,  five 
tablespoons  sugar,  three  tablespoons  hot  water  and  cook  until 
smooth.  Set  away  to  cool;  when  cool  add  beaten  whites  of 
eggs  and  bake  in  buttered  dish  thirty  minutes.  Serve  with  one 
cup  rich  cream  and  two  tablespoons  powdered  sugar,  beaten 
with  Dover  egg  beater.  Notes. — Three  squares  Baker's  choco- 
late equals  three  ounces.  Pour  part  of  mixture  over  eggs,  not 
eggs  over  mixture.  Put  whites  in  just  before  baking.  Moderate 
oven.  Mrs.  Isaac  G.  Lombard. 

Chocolate  Pudding. 

Boil  one  quart  of  milk.  Add  a  teacup  of  butter,  one  of 
sugar,  three  ounces  of  grated  chocolate.  When  cool,  add  the 
yolks  of  four  eggs;  beat  well;  put  in  a  dish  lined  with  stale  cake. 
Bake  and  then  cover  with  meringue  and  brown. 

Chocolate  Icing. — Whites  of  three  eggs;  beaten  stiff;  one 
and  one-half  cups  powdered  sugar;  six  tablespoons  grated  cho- 
colate; two  teaspoons  vanilla.  Mrs.  George  Metcalf. 

Chocolate  Pudding. 

This  is  a  favorite  pudding  with  children,  and  is  equally 
well  liked  by  those  of  larger  growth.  Half  a  cake  of  chocolate 
broken  in  one  quart  of  milk — remove  from  the  fire,  strain  and 
then  return  to  the  range.  Add  four  tablespoonfuls  of  corn 
starch,  mixed  with  the  yolks  of  three  eggs,  and  one  cup  and  half 
of  sugar;  stir  constantly  until  thick;  remove  from  the  fire,  and 
flavor  with  vanilla;  pour  the  mixture  in  a  baking  dish;  beat  the 
whites  of  the  three  eggs  to  a  stiff  froth  and  add  a  little  sugar, 
cover  the  top  of  the  pudding  with  meringue,  and  set  in  the  oven 
until  a  light  brown.     Serve  cold.  Mrs.  H.  E.  Ford. 
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Chocolate  Pudding. 

One  pint  milk,  two  eggs,  one-half  cup  grated  chocolate, 
three-fourths  cup  sugar,  one  and  one-half  tablespoon  of  corn 
starch;  heat  milk  in  farina  kettle;  mix  all  together,  except  whites 
of  eggs  and  stir  in  milk  till  smooth  and  thick;  turn  in  a  dish  and 
spread  whites  of  egg  on  top;  brown  lightly. 

Mrs.  A.  W.  Martin. 

Black  Pudding. 

One  teacup  molasses,  one  of  butter,  one  of  sugar,  two  of 
flour,  one  of  sour  milk,  four  eggs,  one  nutmeg,  one  teaspoon 
soda.  Mix  butter  and  sugar  to  a  cream,  add  eggs  well  beaten, 
then  the  molasses,  nutmeg,  flour  and  sour  milk;  last,  soda  dis- 
solved in  a  little  warm  water.  Steam  three  hours.  (May  be 
made  Saturday  and  heated  over  for  Sunday  dinner. ) 

Sauce. — One-half  cup  butter,  and  one  of  sugar  worked  to 
a  cream  thoroughly;  put  a  teacup  and  a  half  of  water  in  a  sauce 
pan;  when  it  boils  thicken  to  the  consistency  of  cream;  take 
from  lire  and  stir  rapidly  into  it  the  butter  and  sugar.  It  will  be 
like  white  foam.     Flavor  to  taste.  N.  C.  F. 

Apple  Pudding. 

Fill  a  buttered  baking  dish  with  sliced  apples,  cover  with 
sugar  and  season  with  nutmeg  as  for  apple  pie,  add  enough 
water  to  make  juicy,  pour  over  them, a  batter  made  of  one 
tablespoon  butter,  one-half  cup  sweet  milk,  one  cup  flour,  one 
teaspoon  baking  powder.  Bake  until  brown.  Serve  with  cream 
and  sugar  or  liquid  sauce.  Peaches  and  other  fruit  are  nice  in 
this  way.  Mrs.  D.  H.  Lam  eeeson. 

Snow  Pudding. 

One-half  package  of  Keystone  Silver  White  gelatine,  let  it 
soak  in  one  cup  of  cold  water  for  fifteen  minutes,  add  one  cup 
of  boiling  water,  one  and  one-half  cup  sugar,  juice  of  one  lemon 
and  the  whites  of  four  eggs  well  beaten.  Beat  all  together  until 
very  light,  put  in  a  glass  dish  and  pour  over  a  custard  made  as 
follows:  One  pint  of  milk,  yolks  of  four  eggs  and  grated  rind  of 
one  lemon;  boil. 

Apple  Snow. 

Three  sour  apples  baked,  white  of  one  egg,  one-half  cup 
sugar,  two  tablespoons  lemon  juice.      Strain  the  pulp  of  the 
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apples,  add  sugar  and  the  white  of  egg  beaten  to  a  stiff,  dry 
froth.  Beat  all  with  a  wire  spoon  till  stiff  and  white,  add  the 
lemon  juice;  pile  in  a  glass  dish  and  serve  with  boiled  custard. 

Apple  Snow. 

Take  about  a  dozen  apples,  make  into  apple  sauce,  when 
done  beat  smooth;  add  enough  sugar  to  suit  the  taste  while 
cooking;  when  cool  stir  in  the  whites  of  three  eggs  beaten  to  a 
stiff  froth;  serve  with  cream,  which  makes  a  nice  light  dessert. 

Apple  Snow. 

The  whites  of  four  eggs  beaten  to  a  stiff  froth,  pare  and 
quarter  six  or  eight  apples,  stew  them  till  tender,  then  pour 
them  into  a  colander  to  drain;  after  the  water  is  all  drained  out, 
press  the  pulp  through  the  colander;  to  this  add  a  little  vanilla 
and  sugar  enough  to  sweeten;  add  the  beaten  whites,  beating  all 
very  thoroughly;  place  on  the  ice;  serve  with  boiled  custard. 
The  sauce  is  made  of  the  yolks  of  the  eggs  and  about  one-half 
pint  of  milk.  Mrs.  N.  C.  F. 

Apple  Pudding.  ' 

Line  pudding  dish  with  lady  fingers  or  slices  of  stale  cake; 
fill  dish  nearly  full  of  sliced  apples.  Make  custard  with  one  cup 
sugar,  three  eggs  (yolks  only),  three  cups  milk.  Pour  this  over 
apples  and  bake  them.  Beat  whites  of  eggs,  sweeten  and  put 
over  top.     Return  to  oven  and  slightly  brown. 

Mrs.  A.  R.  Clark. 

Steam  Pudding. 

One-half  cup  sweet  milk,  one  egg,  two  tablespoonfuls 
melted  butter,  one-third  cup  fine  sugar,  two  heaping  teaspoon- 
fuls  baking  powder.  Stir  to  a  stiff  batter.  Steam  one  hour. 
Any  kind  of  fruit,  cherries  or  berries  at  pleasure. 

Mrs.  C.  G.  Trusdell. 

English  Christmas  Pudding. 

One  pound  of  raisins,  one  pound  of  currants,  one-half 
pound  sultanas,  one  pound  of  suet,  one  pound  ot  sugar,  three- 
fourths  pound  of  oranges  and  citron  (peel  mixed),  one-half 
pound  of  flour,  one-half  pound  of  bread  crumbs,  ten  eggs,  one 
pint  of  milk,  one  teaspoon  of  ground  cinnamon,  one  small  nut- 
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meg  and  a  little  salt.  Chop  the  suet  very  fine,  seed  and  divide 
the  raisins,  wash  and  dry  the  currants,  add  saleratus,  half  tea- 
spoonful,  cut  the  peel  into  slices.  Mix  these  all  well  together, 
flour,  bread  crumbs,  sugar  and  suet,  then  stir  in  ten  eggs, 
beaten.  Last,  when  ingredients  are  well  mixed,  put  the  pud- 
ding into  a  buttered  mould.  Flour  a  cloth  and  tie  over  tightly. 
Boil  six  hours.     Serve  with  sauce.  Mrs.  A.  J.  O'' Leaky. 

Christmas  Pudding. 

One  cup  suet  (chopped  fme),  one  cup  raisins,  one  cup 
currants,  one-fourth  pound  citron,  one  cup  molasses,  two-thirds 
cups  water  filled  up  with  vinegar  spices.  Flour  to  make  a  stiff 
batter,  steam  three  hours.  Mrs.  Lowell. 

English  Plum  Pudding. 

One-half  pound  flour,  one  pound  stale  bread  crumbs,  one 
pound  beef  suet,  chopped  fine,  one  pound  currants,  one  pound 
raisins,  chopped,  three-quarters  pound  pulverized  sugar,  one- 
quarter  pound  candied  peel,  one  ounce  cinnamon,  one-half  ounce 
ginger,  one  nutmeg,  little  salt,  ten  grated  almonds.  Mix  well 
and  add  seven  eggs,  beaten  and  strained;  add  sweet  milk,  if  too 
thick;  stir  all  well  together;  have  thick  batter,  not  too  stiff. 
Boil  seven  hours  or  more.  Mrs.  Ballentine. 

English  Plum  Pudding. 

One  pound  flour,  one  pound  bread  crumbs,  one  pound 
raisins,  one  pound  currants,  one  pound  suet,  chopped,  one-half 
pound  mixed  peel,  cut  fine,  ten  eggs,  two  tablespoonfuls  baking 
powder,  spice  to  taste,  use  a  little  milk,  if  required  add  a  little 
salt,  mix  well,  tie  in  a  cloth,  boil  from  four  to  five  hours  over  a 
hot  fire.     Serve  with  sauce.  Mrs.  M.  J.  Clark. 

Steamed  English  Pudding. 

Three  cups  of  flour,  one  cup  of  chopped  suet,  one  cup  of 
milk,  one  cup  raisins,  one  cup  of  molasses,  one  teaspoonful  of 
soda,  one  teaspoonful  of  cinnamon,  one  teaspoonful  of  cloves,  a 
little  salt;  steam  four  hours. 

Sauce. — Whites  of  four  eggs  beaten  to  a  stiff  froth,  and 
sweetened  with  loaf  sugar,  sliced  lemons  served  with  the  same. 

Mrs.  J.  W.  Nicholson. 


New  Century  Cook  Book. 


243 


English  Plum  Pudding. 

One  and  one-half  pounds  raisins  after  stones  are  out,  one 
pound  currants,  one-half  pound  flour,  three-quarters  pound  beef 
suet  chopped  fine,  one-half  pound  brown  sugar,  three  eggs, 
two  ounces  bread  crumbs,  two  ounces  citron,  one-half  tea- 
spoonful  ginger,  one-half  teaspoonful  cinnamon,  one  teaspoon- 
ful  salt,  one-half  of  a  small  nutmeg,  two  grated  apples.  Put  in 
a  greased  pan,  cover  with  white  paper,  then  with  cloth.  Put  in 
boiling  water  and  boil  eight  hours. 

Pudding  Sauce. — One  cup  sugar,  one  tablespoonful  corn 
starch,  one  tablespoonful  vinegar,  add  boiling  water.  After  it  is 
cooked  add  one  tablespoonful  butter  and  flavor  with  vanilla  or 
lemon.  Mrs.  Page. 

English  Plum  Pudding. 

One  and  one-half  pounds  bread  crumbs,  one-fourth  pound 
flour,  one-half  pound  suet,  one-half  pound  raisins,  one-half 
pound  currants,  one-fourth  pound  citron,  four  green  apples,  six 
eggs,  two  tablespoons  of  molasses,  two  tablespoons  sugar,  spices 
to  suit  the  taste.     Boil  three  hours  in  a  tightly  covered  dish. 

M.  J.  Haywood. 

English  Plum  Pudding. 

Four  pounds  blackcurrants,  six  pounds  raisins,  four  pounds 
suet,  two  pounds  candied  peel,  one  pound  brown  bread  crumbs, 
one  pound  white  bread  crumbs,  three  pounds  sugar,  one-half 
pound  ground  sweet  almonds,  one  ounce  mixed  spices,  one 
ounce  salt,  one-half  ounce  ground  ginger,  thirty  eggs,  six  rinds 
of  lemon  grated — the  yellow  part  only,  three  pounds  of  flour, 
enough  milk  to  moisten,  boil  eight  hours.  This  will  make  six 
medium  sized  puddings.  Mrs.  A.  J.  Hamblin. 

Plum  Pudding. 

One-half  pound  suet,  one  pound  raisins,  one  pound  cur- 
rants, one  pound  brown  sugar,  four  eggs,  one  cup  milk,  one-half 
cup  molasses,  one  quart  bread  crumbs,  three  and  one -half  cups 
flour,  two  teaspoons  cinnamon,  one  teaspoon  cloves,  one  and 
one-half  teaspoons  allspice,  one  nutmeg,  two  teaspoons  baking 
powder.     Boil  three  and  one-half  to  four  hours. 

Mrs.  James  Sinclair. 
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Old  English  Plum  Pudding. 

One  pound  suet  chopped  fine,  three-fourths  pound  bread 
crumbs,  one  pound  sugar,  one  pound  flour,  scant;  one  pound 
raisins,  stoned;  one  pound  currants,  one  pound  candied  lemon, 
orange,  citron  mixed,  one  quart  milk,  six  eggs.  Use  dry  bread 
grated  or  rubbed  through  a  colander,  weigh  after  rubbed  through. 
Mix  suet,  bread  and  sugar,  add  flour  and  peel  shredded  fine. 
Beat  the  eggs,  mix  with  the  milk  and  add  last.  This  amount 
will  make  several  small  puddings.  Tie  cloth  over  the  top,  boil 
ten  hours.  This  pudding  will  keep  a  year  by  hanging  it  up  in  a 
cloth  in  a  dry  place.  Mrs.  H.  O.  Bates. 

Soyer's  English  Plum  Pudding. 

Four  ounces  stoned  raisins,  four  ounces  sultanas,  one-half 
pound  well  cleaned  currants,  one-half  pound  well  chopped  beef 
suet,  two  ounces  sugar,  two  ounces  flour,  one-half  pound  grated 
bread  crumbs,  six  bitter  almonds  blanched  and  chopped  fine, 
one-half  nutmeg,  two  ounces  citron  cut  fine,  one  ounce  candied 
lemon  peel.  Put  all  these  in  a  large  bowl  and  mix  thoroughly. 
Break  in  four  eggs.  Mix  well  the  evening  before  needed  and 
cover  tight  until  morning.  Then  add  one-half  pint  milk  and 
stir  slightly.  Butter  a  mold  and  fill  a  little  over  two-thirds  full; 
cover  tightly  and  put  in  boiling  water  and  boil  two  and  one-half 
hours.  As  pot  boils  down  add  more  boiling  water.  If  no  mold 
convenient  butter  a  cloth  slightly,  then  flour  it,  lay  in  a  basin  or 
deep  dish  and  pour  the  mixture  in  and  tie  up,  but  not  too  tight. 
Put  it  in  one-half  gallon  boiling  water  and  add  more  boiling 
water  as  needed  to  keep  the  required  quantity.  Boil  three 
hours.  Mrs.  G.  M.  Dugan. 

Christmas  Plum  Pudding. 

One  cupful  chopped  beef  suet,  two  cupfuls  fine  bread 
crumbs,  one  heaping  cup  sugar,  one  heaping  cup  seeded  raisins, 
one  heaping  cup  currants,  one  heaping  cup  chopped  blanched 
almonds,  one-half  cup  citron  sliced  thin,  one  teaspoonful  salt, 
one  teaspoonful  cloves,  two  teaspoonfuls  cinnamon,  one-half 
teaspoonful  grated  nutmeg,  four  eggs,  well  beaten.  Dissolve 
level  teaspoonful  of  soda  in  a  tablespoonful  of  warm  water. 
Flour  the  fruit  thoroughly  from  a  pint  of  flour.  Mix  remainder 
as  follows:    In  a  large  bowl  put  the  well  beaten  eggs,  sugar, 


New  Century  Cook  Book. 


245 


spices  and  salt  in  a  cupful  of  milk.  Stir  in  fruit,  chopped 
almonds,  suet  and  bread  crumbs,  one  after  the  other  until  all 
are  used.  Put  in  the  soda-last  of  all  and  add  enough  flour  to 
make  the  fruit  stick  together.     Boil  or  steam  four  hours. 

Mrs.  F.  E.  Lewis. 

Plum  Pudding. 

"  The  king  and  queen  did  eat  thereof, 

The  nohlemen  beside ; 
And  what  they  did  not  eat  that  night, 
The  queen  next  morning  fried." 

One-half  pound  of  best  beef  suet  chopped,  fine,  add  one 
large  cup  of  bread  crumbs  soaked  in  milk  and  pressed  dry,  six 
well-beaten  eggs,  one-half  cup  of  milk  and  two  of  flour,  beat 
well  and  season  with  one  cup  of  brown  sugar,  one-half  teaspoon- 
ful of  ground  cloves,  one  teaspoonful  of  cinnamon.,  one  tea- 
spoonfu!  of  salt  and  half  a  nutmeg  grated.  Of  fruit,  use  one 
pound  of  seeded  raisins,  two-thirds  of  a  pound  of  currants,  two 
ounces  citron  and  an  ounce  each  of  orange  and  lemon  peel,  one 
cup  of  English  walnuts  chopped  fine,  stir  in  one-half  cup  of 
molasses  and  a  teaspoonful  of  soda  dissolved  in  a  little  hot 
water,  beat  well  for  five  minutes,  flour  the  fruit  and  stir  it  in, 
pour  into  a  buttered  pail,  cover  closely  and  steam  for  four 
hours. 

Sauce. — Use  two  cups  sugar,  beaten  until  very  light  with 
one  cup  of  the  best  butter,  and  flavored  with  one  teaspoonful  of 
vanilla.  Mrs.  A.  H.  McLain. 

English  Plum  Pudding. 

Two  pounds  seeded  raisins,  two  pounds  currants,  one  pound 
beef  suet  chopped  fine,  six  eggs,  two  pounds  sugar,  one-half 
pound  citron,  two  nutmegs,  one  pint  milk,  a  few  bread  crumbs, 
and  three  cups  flour.  Put  in  tin  pan  well  greased.  Boil  ten 
hours.  Mrs.  J.  W.  Stead. 

Mrs.  Carroll's  Plum  Pudding. 

One  pound  suet  chopped  fine,  one  loaf  stale  bread  crumbed 
fine,  one  pound  brown  sugar,  two  teaspoonfuls  cinnamon,  one 
teaspoonful  cloves,  two  grated  nutmegs,  two  pounds  raisins,  two 
pounds  currants,  one-fourth  pound  citron,  one-fourth  pound 
lemon  peel,   one-fourth  pound  orange  peel,  one  orange,  one 
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lemon,  rind  grated,  one  cup  molasses,  eight  eggs.  Butter  bowl 
well  and  cover  with  flour  dough  on  top,  tie  cloth  on  top.  boil  six 
hours.    This  is  an  excellent  receipt.  Aunt  Jennie. 

Fig  Pudding. 

Two  pounds  figs,  one  pound  suet,  chopped  fine,  one-half 
pound  liour  (one  cup),  one-half  pound  bread  crumbs  (one  cupi. 
two  eggs,  one  cup  milk.  Cut  or  chop  the  figs  in  small  pieces, 
mix  the  figs,  bread  crumbs  and  suet,  add  the  flour,  well  beaten 
eggs  and  enough  milk  to  form  a  stiff  paste.  Boil  or  steam  three 
hours. 

Sauce. — Two  eggs  (strictly  fresh  i,  four  tablespoons  warm 
cream,  powdered  sugar.  Beat  the  yolks  and  stir  them  as  stiff 
as  possible  with  powdered  sugar,  add  cream.  Beat  the  whites 
separately,  season,  mix  all  quickly  and  serve  at  once.  Delicious, 
easy  to  make  and  requires  no  cooking.  • 

Mrs.  Herbert  Mackie. 

Fig  Pudding. 

One  pound  figs,  one  cup  molasses,  one  cup  milk  (sweet), 
one  cup  suet,  two  eggs,  one  teaspoon  soda,  one  dessert  spoon 
cinnamon.  Dissolve  soda  in  a  little  hot  water.  Chop  figs  and 
suet  fine.  Flour  to  the  consistency  of  cake.  Grease  a  three- 
quart  tin  pail.  Cover  well;  set  pail  into  kettle  of  boiling  water 
and  boil  three  hours.     Serve  with  whipped  cream. 

Fig  Pudding. 

One  cup  fine  bread  crumbs,  one  pint  hot  milk,  two  eggs, 
butter  size  small  egg,  one  cup  figs  chopped  fine.  Serve  with 
whipped  cream.  Mrs.  C.  E.  Morris. 

Fig  Pudding. 

Four  cups  of  bread  crumbs,  two  cups  of  suet  chopped  fine, 
four  tablespoons  molasses,  two  cups  brown  sugar,  two  lemons, 
jmce  and  rind,  four  tablespoons  flour,  one  pound  chopped  figs, 
nutmeg  grated.  Mix  well;  steam  three  hours.  Serve  with 
sauce.  Miss  Lora  Eidson,  Galveston,  Texas. 

Fig  Pudding. 

One-half  cup  butter  (scant  |,  one  cup  sugar  and  molasses, 
one  cup  sweet  milk,  three  cups  flour,  two  eggs,  two  heaping 
teaspoons  baking  powder,  one  pound  chopped  figs,  small  hand- 
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ful  dried  currants,  half  teaspoonful  nutmeg,  teaspoon  cinnamon; 
steam  three  hours  without  opening  the  steamer.  Cream  the 
butter,  add  the  sugar  and  molasses,  then  the  milk,  then  the 
beaten  eggs,  figs,  currants,  spices  and  flour;  add  last  the  baking 
powder;  butter  well  the  dish  in  which  it  is  steamed,  and  lay  a 
buttered  paper  over  the  pudding  to  prevent  it  becoming  soggy 

Mrs.  Highley. 

Fig  Pudding. 

One  pound  figs  chopped  fine,  one  cup  bread  crumbs,  one 
cup  flour,  one  cup  chopped  suet,  one  cup  molasses  mixed  with 
tablespoon  of  soda,  one  cup  sour  milk,  three  well  beaten  eggs, 
one  teaspoonful  salt;  steam  two  and  one-half  hours.  Serve  with 
sauce. 

Sauce. — One  cup  brown  sugar,  one  tablespoonful  corn- 
starch, one-half  cup  butter,  yolks  of  two  eggs;  stir  to  a  cream. 
Beat  the  whites  to  a  stiff  froth,  add  the  other  ingredients,  place 
over  the  tea  ketttle  and  add  one-half  cup  boiling  water;  stir  well 
while  boiling.     Flavor  with  lemon. 

Miss  Lillian  McLaughlin. 

Fig  Pudding. 

One  cupful  of  molasses,  one  of  chopped  suet,  one  of  milk, 
three  and  a  quarter  of  flour,  two  eggs,  one  teaspoonful  of  soda, 
one  of  cinnamon,  half  a  teaspoonful  of  nutmeg,  one  pint  of 
figs.  Mix  the  molasses,  suet,  spice  and  figs  cut  fine  together. 
Dissolve  the  soda  with  a  tablespoonful  of  hot  water  and  mix 
with  the  milk.  Add  to  the  other  ingredients;  add  the  eggs  well 
beaten;  add  the  Hour  and  beat  thoroughly;  butter  one  large  or 
two  small  molds,  pour  in  the  mixture  and  steam  five  hours. 
Serve  with  creamy  sauce.  Miss  Prickett. 

Fig  Pudding. 

Take  one  cup  of  molasses,  add  one-half  cup  sweet  milk,  in 
which  is  dissolved  one-half  teaspoon  soda,  add  next  one  egg, 
one-half  cup  butter,  one-half  teaspoon  cinnamon,  one-fourth  tea- 
spoon salt,  one-half  pound  figs,  cut  fine,  two  and  one-half  cups 
sifted  flour,  steam  in  a  tightly  covered  tin,  set  in  a  kettle  of 
boiling  water,  three  and  one- half  hours,  this  can  be  kept  a  week 
and  steamed  over. 

Sauce. — Beat  two  whites  of  eggs  stiff  enough  to  cut,  add 
gradually  one  cup  sugar,  beat  until  well  mixed,  then  beat  in  the 
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yolks  of  two  eggs,  and  one  teaspoonful  of  vanilla,  and  two 
tablespoons  of  boiling  milk;  make  sauce  just  before  using. 

Mary  E.  Llewellyn. 

Sago  Pudding. 

Half  pound  of  sago,  four  good  sized  sour  apples,  one  cup 
of  sugar,  soak  the  sago  in  a  quart  of  water  for  two  hours,  place 
it  over  a  slow  fire  to  cook,  stirring  it  until  it  is  clear,  take  off 
and  add  the  sugar  and  a  pinch  of  salt,  pare  and  cut  apples  into 
eighths,  place  them  in  your  pudding  dish  and  pour  over  the 
sago,  bake  until  apples  are  soft,  when  partly  cool,  serve  with 
sweet  cream;  simple  and  nice.  S.  M.  Slocum. 

Fruit  Gelatine  Pudding. 

Two-third  cup  of  gelatine,  cover  with  cold  water  and  let 
it  stand  ten  minutes,  pour  on  one  cup  of  boiling  water,  add  the 
juice  of  half  a  lemon,  two-thirds  cup  of  sugar  and  one-half  cup 
of  cold  water  and  pour  over  the  fruit,  very  nice  with  strawber- 
ries, bananas  or  peaches;  this  will  harden  in  two  hours  if  set  in 
a  cold  place;  serve  with  cream.  Mrs.  E.  W.  Burke. 

Cherry  Pudding. 

One  pint  flour,  one  tablespoon  butter,  two  teaspoons  bak- 
ing powder,  milk  to  make  soft  dough.  Spread  out  dough,  cover 
with  fresh  pitted  cherries;  then  roll. 

Sauce. — Take  cherry  juice,  add  one  and  one-half  cups 
water,  one  cup  sugar — cook  and  pour  over  pudding  before  bak- 
ing.   Bake  one-half  hour.  Mrs.  Barrett. 

Cherry  Pudding. 

One  cup  white  sugar,  one  tablespoon  of  butter,  one  egg, 
two  cups  of  flour  (before  sifted),  two  tablespoons  baking  powder, 
one  cup  sweet  milk,  one  pint  of  cherries  put  in  a  well  buttered 
dish  and  pour  over  the  dough.     Steam  one  and  one-half  hours. 

E.  B.  Shepard. 

Prune  Pudding. 

Boil  one-half  pound  prunes  until  soft;  rub  through  a  col- 
ander. Beat  the  whites  of  six  eggs  to  a  stiff  froth  (four  eggs 
will  do);  add  three  tablespoons  sugar  to  the  prunes;  beat  all  well 
together,  put  in  a  pudding  dish  and  set  in  a  pan  of  hot  water. 
Bake  twenty  minutes.     Best  eaten  cold  with  cream. 

Mrs.  A.  J:  White. 
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Prune  Pudding. 

One  pound  prunes  stewed  tender.  Take  out  pits  and  beat 
to  a  pulp.  Then  add  three  well  beaten  eggs,  one  cup  sugar  and 
bake  a  short  time.     Serve  with  cream  either  plain  or  whipped. 

Mrs.  Lowell. 

Prune  Pudding. 

Stew  three-quarters  of  a  pound  prunes;  sweeten.  When 
done  remove  stones  and  cut  in  two.  Sweeten  the  beaten  whites 
of  three  eggs  and  mix  lightly  with  the  prunes.  Place  them  in  a 
baking  dish  and  bake  in  oven  until  the  whites  are  browned.  For 
the  custard  to  serve  with  the  pudding,  take  one-half  pint  milk, 
one-half  cup  sugar  and  the  yolks  of  three  eggs  and  flavoring. 
This  may  be  served  warm  or  cold.        Mrs.  F.  H.  McAdow. 

Strawberry  Pudding. 

Whites  of  two  eggs,  yolk  of  one,  one  cup  of  milk,  half 
cup  of  water,  two  tablespoons  of  butter,  two  teaspoons  of 
baking  powder  sifted  twice  through  one  and  a  half  cups  of  flour; 
pinch  of  salt.     Steam  forty  minutes  steadily. 

Sauce. — One  large  box  of  ripe  strawberries;  stir  one  and 
a  half  cups  of  powdered  sugar  and  one-half  cup  of  butter  to  a 
cream;  then  add  berries  and  put  on  ice  for  about  two  hours 
before  using.     This  pudding  should  be  served  as  soon  as  done. 

Ada  B.  Porter. 

Strawberry  Fromage. 

Soak  an  ounce  of  gelatine  in  half  pint  of  cold  water  half 
an  hour;  press  a  quart  of  ripe  strawberries  through  a  flour  sieve 
fine  enough  to  prevent  the  seeds  from  going  through;  add  a  cup 
of  pulverized  sugar  and  a  few  drops  of  cochineal  to  give  it  color, 
and  the  gelatine  dissolved  in  hot  water  or  over  the  teakettle;  set 
the  pan  containing  the  mixture  in  another  pan  containing 
chopped  ice;  stir  until  it  begins  to  thicken,  then  beat  in  rapidly  a 
pint  of  whipped  cream ;  line  a  mould  with  lady  fingers,  then 
fill  with  the  fromage.  Cover  and  pack  in  ice  and  rock  salt  for 
two  hours.  Mrs.  B.  F.  Head. 

Strawberry  Sauce  for  Steamed  or  Baked  Pudding. 

One-half  cup  butter,  two  cups  sugar,  beat  butter  and  sugar 
to  a  cream;  stir  in  crushed  strawberries;  stir  in  the  beaten  white 
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of  one  egg  just  before  serving.  Large  fruits  such  a  peaches, 
pineapples  and  oranges,  may  be  cut  fine  and  used  instead  of 
strawberries.  Mrs.  Charles  Howe. 

Strawberry  Pudding. 

Whites  of  two  eggs,  yolk  of  one,  one  cup  of  milk,  one-half 
cup  of  water,  two  tablespoons  melted  butter,  pinch  of  salt, 
three  even  teaspoons  baking  powder,  sifted  twice  through  one 
and  one-half  cups  of  flour.  Steam  steadily  forty  minutes. 
Serve  as  soon  as  done. 

Sauce. — One  large  box  of  ripe  strawberries,  one  and  one- 
half  cups  powdered  sugar  and  one-half  cup  of  butter  creamed 
together.  Then  stir  berries  in  and  put  on  ice  two  hours.  Pour 
this  over  the  pudding  when  done.  Mrs.  A.  N.  Warner. 

Boston  Pudding. 

Two  cups  chopped  raisins,  one  cup  suet,  one  cup  molasses, 
one  cup  sweet  milk,  three  cups  flour,  one  teaspoon  soda,  a  little 
spice.  Boil  or  steam  three  hours.  If  preferred,  one  teaspoon 
(heaping)  of  baking  powder  can  be  substituted  for  soda;  also 
currants  for  raisins. 

Soft  Rice  Pudding. 

Two  and  one-half  quarts  milk,  one-half  cup  rice,  one  cup 
sugar,  small  lump  butter,  nutmeg.  Cook  slowly  about  three 
hours. 

Steamed  Pudding. 

One  cup  stoned  raisins,  one  cup  sweet  milk,  one  cup 
molasses,  two  cups  graham  or  whole  wheat  flour,  two  teaspoons 
cinnamon,  one  teaspoon  salt,  one  teaspoon  soda.  Flavor  to 
suit  the  taste.  Steam  three  hours,  and  is  just  as  good  steamed 
over.     Use  soft  sauce  of  butter  and  sugar.        W.  T.  Eaton. 

Danish  Pudding. 

One  pint  cream,  one  pint  milk,  eight  eggs  beaten  well,  one- 
half  cup  sugar;  add  vanilla.  Boil  the  above  until  it  thickens  as 
for  custard.  Into  this  stir  two  cups  of  brown  sugar  which  has 
been  scorched.  Put  in  baking  dish  and  bake  in  water  thirty 
minutes.  Mrs.  Donaldson. 

Pudding. 

One  cup  New  Orleans  molasses;  stir  into  it  a  heaping  tea- 
spoon of  soda,  dissolved  in  a  little  water;  beat  until  yellow; 
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then  stir  into  that  one  cup  sweet  milk,  one  and  one-half  cups 
seeded  raisins,  one-half  cup  currants,1  one  cup  chopped  suet, 
one-half  teaspoon  salt,  a  little  preserved  orange  peel,  about 
four  cups  of  liour;  steam  three  hours. 

Mrs.  Prentiss  Warner  Drew. 

Molasses  Pudding. 

Three  cups  flour,  one  cup  molasses,  one  cup  melted  butter, 
one  cup  hot  water,  one  teaspoon  soda,  one  cup  chopped  raisins; 
steam  three  hours. 

Sauce. — Beat  together  a  cup  of  butter,  a  tablespoon  flour 
and  butter  size  of  an  egg.  Add  one  cup  of  hot  water  and  boil 
three  minutes.  Mrs.  Henry  Nickerson. 

Indian  Pudding. 

One  quart  sweet  milk,  one  tablespoon  butter,  four  eggs 
well  beaten,  one  cup  meal,  one-half  pound  raisins  (can  omit), 
three-fourths  cup  sugar;  scald  the  milk  and  stir  in  the  meal 
while  boiling;  let  it  stand  until  only  blood  heat;  then  stir  all 
well  together  and  bake  about  one  and  a  half  hours  in  slow  oven. 
Eat  with  sweetened  cream  or  sauce  made  as  follows:  One  cup 
butter,  two  cups  sugar;  beat  to  a  cream  and  add  one  well  beaten 
egg  and  thin  with  boiling  water.  Mrs.  Watson. 

Puff  Pudding. 

Four  eggs  beaten  separately. one  pint  milk,  five  tablespoons 
flour,  two  teaspoons  baking  powder,  a  pinch  of  salt.  Steam  one 
hour  and  half. 

Sauce. — Cream,  butter  and  sugar  and  stir  in  crushed  straw- 
berries or  other  fruit.  Mrs.  B.  E.  Arntzen. 

Spiced  Pudding. 

Beat  together  thoroughly  one-half  cup  butter,  two-thirds 
cup  molasses,  one-half  teaspoon  soda,  stirred  into  molasses;  one 
cup  butter,  not  too  full,  two  teaspoons  baking  powder,  a  pinch 
of  salt,  cinnamon  and  nutmeg  to  taste;  steam  three  hours. 

Sauce  for  pudding — Two  whole  eggs,  one  cup  sugar  beaten 
to  foam;  flavor  with  vanilla.  Mrs.  W.  T.  Potts. 

Baked  Corn  Pudding. 

Six  ears  corn — boiled,  one  cup  milk,  one  tablespoon  butter, 
one  egg,  one  teaspoon  sugar,  salt  and  pepper  to  taste;  first  run 
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knife  through  rows  of  corn,  then  cut  off  from  cob.  Have  ready 
a  buttered  pudding  dish,  put  in  layer  of  corn  and  sprinkle  with 
salt  and  pepper;  continue  doing  this  until  all  is  used.  Then  beat 
the  egg,  add  to  it  the  milk  and  sugar  and  pour  over  corn.  Put 
bits  of  butter  on  top  and  bake  until  light  brown.  Serve  as  a 
vegetable;  very  nice.  Mrs.  H.  Jillson. 

Christmas  Pudding. 

One  cup  molasses,  one-half  cup  brown  sugar,  one  cup  sour 
milk,  one  cup  suet,  two  and  one-half  cups  flour,  one  teaspoon 
soda,  one-half  teaspoon  cinnamon,  nutmeg,  cloves,  allspice  and 
salt,  one  cup  raisins,  one-half  cup  currants,  citron,  the  rind  and 
juice  of  one  lemon.  Sift  soda  and  salt  into  flour;  add  suet. 
Stir  spice  and  lemon  in  molasses,  then  the  milk;  add  the  dry 
mixture,  then  the  fruit.  Put  in  buttered  pan  and  steam  two 
hours.  If  you  want  to  keep  it,  put  in  baking  powder  can  and 
cover  them  and  steam  two  hours.  Mrs.  A.  H.  Reeves. 

Mountain  Dew  Pudding. 

Five  tablespoons  cracker  crumbs,  one  pint  milk,  one-half 
teaspoon  lemon,  yolks  of  two  eggs,  one-half  cup  sugar,  a  little 
salt,  bake  half  an  hour,  beat  the  whites  of  the  eggs  stiff,  and 
add  one-half  cup  sugar.  Spread  this  on  top  of  pudding  and 
brown  in  oven.  Mrs.  H.  N.  Mudge. 

Steam  Pudding.  . 

One  cup  suet,  one  cup  molasses,  one  cup  sour  milk,  two- 
cups  flour,  one  teaspoon  soda  (in  milk).  One  teaspoon  cinna- 
mon, one  teaspoon  cloves,  two  eggs,  one  cup  currants  or  raisins. 

Mrs.  J.  M.  Warner. 

Grandma  Brown's  Lemon  Pudding. 

Grated  rind  of  one  lemon,  yolks  of  four  eggs,  well  beaten, 
one  tablespoon  butter,  one  pint  of  sweet  milk,  two  tablespoon- 
fuls  of  cornstarch,  one  cup  sugar.  Bake  fifteen  minutes  in  a 
hot  oven,  when  done  beat  the  whites  of  the  four  eggs  with  four 
tablespoonfuls  sugar  and  brown  nicely  a  few  minutes. 

Mary  E.  Work,  Hillsboro,  Ohio. 

Fruit  Roll. 

Two  cups  of  flour,  one-half  cup  sugar,  one  egg,  two  tea- 
spoons baking  powder,  sweet  milk  enough  to  make  a  stiff  batter. 
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Put  "layer  of  dough  on  bottom  of  pan,  then  spread  fruit  between 
the  two  layers.  Fruit  of  any  kind.  Steam  three-fourths  of  an 
hour. 

Sauce. — One  cup  sugar,  one  egg,  piece  of  butter  size  of 
egg,  one  tablespoon  of  flour,  boiling  water,  two  tablespoons  of 
fruit,  same  as  in  pudding.  Mrs.  D.  P.  Patterson. 

Mrs.  Pettibone's  "Best"  Pudding, 

One  cup  butter,  three  tablespoons  sugar,  four  and  one-half 
tablespoonfuls  flour.  Beat  well  together  and  stir  into  one  pint 
of  boiling  milk  until  smooth  and  thickened.  When  cool,  add 
yolks  of  six  eggs;  then  the  whites  well  beaten.  Pour  into  a 
baking  dish  and  set  dish  into  a  pan  of  hot  water  in  the  oven  to 
bake. 

Sauce.  —  One-half  cup  butter,  one  cup  sugar,  beaten  white 
of  one  egg,  one  cup  mashed  strawberries.  Rub  butter  and  sugar 
to  a  cream,  add  the  beaten  white  of  egg  and  then  the  thoroughly 
mashed  berries.  Mrs.  F.  H.  McAdow. 

English  Beefsteak  Pudding. 

Two  pounds  of  rump  steak  seasoning  to  taste  with  salt  and 
black  pepper,  suet  crust  made  with  milk  in  the  proportion  of 
six  ounces  suet  to  one  pound  of  flour,  divide  the  steak  into  pieces 
about  an  inch  square,  line  the  mould  with  crust  and  fill  it  up 
with  steak  and  season  with  salt  and  pepper,  then  cover  the  pud- 
ding over,  press  the  crust  together  that  the  gravy  may  not  run 
out,  wring  out  a  cloth  in  hot  water,  flour  it  and  tie  up  the  pud- 
ding and  put  into  boiling  water  and  boil  for  four  hours  at  the 
least.  Mrs.  L.  Nicholls. 

Huckleberry  Pudding. 

One-half  cup  sugar,  two  eggs,  a  tablespoon  of  butter,  a  cup 
of  milk,  flour  to  make  a  stiff  batter,  add  nearly  a  quart  of  ber- 
ries and  bake  slowly.     To  be  eaten  with  liquid  sauce. 

Sauce. — One-fourth  cup  butter,  one-half  cup  sugar,  beat  to 
a  cream,  add  a  cup  of  hot  milk,  or  water  and  a  beaten  egg, 
flavor  to  taste.  Mrs.  J.  M.  Latimer. 

Kiss  Pudding. 

One  quart  sweet  milk,  yolks  of  four  eggs,  two  tablespoons 
sugar,  butter  size  of  a  walnut,  pinch  of  salt,  two  tablespoons 
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of  cornstarch,  grated  rind  of  lemon.  Put  milk  in  double  boiler 
and  when  at  boiling  point  stir  in  the  above  ingredients,  well 
beaten,  stir  until  thoroughly  done,  pour  into  earthen  dish, 
whipped  whites  on  top,  flavor  with  vanilla;  brown  in  oven, 
serve  cold.  Mary  E.  Llewellyn. 

Sutherland  Pudding. 

One  pint  milk,  four  eggs,  eight  tablespoonfuls  of  flour,  a 
pinch  of  salt  and  butter  the  size  of  a  walnut.  Beat  eggs  sepa-- 
rately  and  to  the  yolks  add  part  of  the  milk  and  then  the  flour 
gradually,  stirring  well  i  flour  should  be  well  sifted — the  spoon 
should  be  just  rounded  full  i,  add  salt  and  rest  of  milk,  then 
whites  of  eggs.  Rub  the  butter  around  flat  pan  or  pudding  dish 
and  pour  in  the  mixture.  Bake  twenty  to  thirty  minutes  in  not 
too  hot  oven,  and  serve  immediately  with  following  sauce.  Send 
pudding  to  table  in  the  pan  or  serve  it  from  the  kitchen. 

Sauce. — Put  two  heaping  tablespoonfuls  sugar  in  tin  cup 
with  one  heaping  teaspoonful  flour  and  one-eighth  grated  nut- 
meg; stir  well;  add  butter  the  size  of  an  egg,  a  pinch  of  salt  and 
enough  boiling  water  to  almost  fill  the  pint  cup.  Let  boil  up 
once  good,  then  set  back  on  the  stove  until  wanted  and  stir  in 
teaspoonful  vanilla.  Mrs.  Geo.  M.  Dugan. 

Troy  Pudding. 

One  cup  beef  suet,  chopped  fine,  one  cup  molasses,  one 
cup  sweet  milk,  one  cup  raisins,  two  and  one-half  cups  flour, 
one  teaspoon  soda,  and  spice  to  suit  the  taste.  Steam  three 
hours.  Eat  with  hard  sauce  made  of  butter  and  sugar  creamed 
together  and  left  to  harden  until  it  can  be  sliced. 

Sarah  E.  Roberts. 

Whole  Wheat  Pudding. 

Mix  two  cups  of  whole-wheat  flour,  half  a  teaspoonful  of 
soda,  and  half  a  teaspoonful  of  salt,  add  one  cup  of  milk,  half  a 
cup  of  molasses,  and  one  cup  of  stoned  and  chopped  raisins  or 
one  cup  of  ripe  berries,  steam  two  and  a  half  hours,  and  serve 
with  cream  or  any  plain  pudding  sauce,  one  cup  of  dates,  figs, 
stewed  prunes,  or  chopped  apples  makes  a  pleasing  variety;  this 
pudding  is  wholesome  for  children  or  invalids  when  served  with 
cream  and  rich  enough  to  suit  any  one  when  served  with  creamy 
or  foamy  sauce. 
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Yorkshire  Pudding. 

Beat  three  eggs  very  light,  add  one  scant  teaspoonful  of  salt  • 
and  one  pint  of  milk,  pour  half  a  cup  of  this  mixture  on  two- 
thirds  of  a  cup  of  liour.  and  stir  to  a  smooth  paste,  add  the 
remainder  of  the  mixture  and  beat  well,  bake  in  hot  gem  pans 
forty-five  minutes,  baste  with  the  drippings  from  roast  beef, 
serve  as  a  garnish  for  roast  beef. 

Pudding — John"s  Delight. 

Two  cups  stale  bread  crumbs,  one  cup  raisins,  seeded  and 
chopped,  one  cup  milk,  one-half  cup  molasses,  one  scant  tea- 
spoonful  cinnamon  and  nutmeg,  one  teaspoonful  chopped 
suet  and  one  egg,  one  even  teaspoonful  soda,  mix  bread 
crumbs,  suet,  raisins  and  spices,  then  add  milk,  molasses 
and  egg  (well  beaten  i,  last  the  soda;  put  in  well  but- 
tered pudding  mold  and  drop  in  boiling  water  and  cook  two 
hours,  or  slightly  butter  a  cloth,  then  sprinkle  with  iiour,  lay  in 
a  pan  and  pour  in  the  mixture  and  tie  loosely  and  lay  in  steamer 
and  cook  two  hours.  This  is  fine  if  only  one-half  the  raisins 
are  used  {or  none  and  a  cupful  of  huckleberries,  cherries  or 
chopped  apples  are  substituted;  serve  with  a  sweet  sauce  or  dry 
sugar  and  butter  sauce.  Mrs.  R.  \Y.  Dugan. 

Delmonico  Pudding. 

One  quart  of  milk,  three  tablespoons  of  cornstarch.  Let 
the  milk  come  to  a  boil,  mix  the  starch  with  a  little  cold  milk, 
then  add  to  the  milk;  then  take  the  yolks  of  five  eggs,  beat  with 
six  tablespoons  of  sugar,  flavor,  and  then  add  to  the  other. 
Cook  until  done,  then  pour  into  an  earthen  dish;  then  beat  the 
whites  with  three  tablespoons  of  sugar,  put  on  the  top  of  the 
pudding  and  bake  a  light  brown.  Oakland  Church. 

Corn  Pudding. 

One  dozen  ears  of  corn  grated,  two  cups  of  milk,  a  table- 
spoonful  of  sugar,  one  teaspoonful  of  pepper,  salt  to  taste,  two 
tablespoon! uls  of  melted  butter,  three  eggs  beaten  separately, 
two  teaspoonfuls  of  flour.  If  baked  in  a  granite  pan.  bake  from 
twenty  to  thirty  minutes.  Harriet  J.  Hagans. 

Indian  Pudding  (Very  nice). 

Seven  heaping  tablespoons  cornmeal,  pour  on  this  one  quart 
:  ling  milk;  one  cup  New  Orleans  molasses,  two  tablespoonfuls 
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melted  butter,  two  teaspoonfuls ginger,  one-half  teaspoonful  salt; 
add  just  before  setting  into  the  oven  one  cup  of  cold  water  and 
bake  from  one  hour  to  one  and  one-half  hours. 

Strawberry  Pudding  Sauce. 

Cream  one  cup  of  sugar  and  one  tablespoon  of  butter  and 
one  cup  of  crushed  strawberries.  Then  add  the  well  beaten 
whites  of  two  eggs  just  before  serving. 

Mrs.  Charles  Howe. 

Queen  Pudding  (Fine). 

Soak  one  pint  of  bread  crumbs  in  one  quart  of  milk,  add  one 
cup  of  sugar,  yolks  of  four  eggs  well  beaten,  the  grated  rind  of 
one  lemon,  butter  size  of  an  egg;  when  baked  spread  a  layer  of 
jelly  on  top  and  cover  with  the  whites  of  the  eggs  beaten  to  a 
stiff  froth,  to  which  add  one  cup  powdered  sugar  and  juice  of 
one  lemon.  Bake  until  frosting  is  nicely  browned  and  eat  when 
cold. 

Delicate  Rice  Pudding. 

Wash  four  tablespoonfuls  of  rice  and  cook  in  a  quart  of  milk 
until  very  soft,  take  from  the  fire,  add  one  heaping  tablespoonful 
of  butter,  one-half  cup  sugar  and  one-half  teaspoonful  salt;  when 
cool  add  the  beaten  yolks  of  four  eggs  and  the  grated  rind  of  a 
lemon,  cook  until  firm,  beat  the  whites  to  a  stiff  froth,  sweeten 
to  taste  with  powdered  sugar  and  flavor  with  lemon  juice;  pile 
lightly  on  pudding  and  brown  slightly. 

Gertrude  Webster. 

Frozen  Pudding. 

Heat  one  pint  milk.  When  boiling  add  the  following  mix- 
ture: One  and  one-half  cups  sugar,  two  eggs,  two  tablespoons 
flour,  well  mixed,  stir  into  the  milk,  cook  like  custard.  When 
cold  add  one  quart  cream,  one-half  pound  candied  fruit  (two 
apricots  and  the  rest  cherries),  chopped  fine.  When  the  above 
is  partly  frozen,  add  the  fruit  and  freeze.        Miss  A.  Poole. 

Steamed  Pudding. 

One-quarter  pound  (or  eighteen)  almond  macaroons,  soaked 
in  one  pint  milk,  four  eggs  beaten  separately,  one  cup  sugar,  the 
rind  of  one  orange,  the  juice  of  two;  steam  one  hour.  Serve 
with  cold  sauce.     Lemons  are  equally  as  good. 

Mrs.  H.  N.  Mudge. 


New  Century  Cook  Book. 


257 


Bread  Pudding. 

One-half  pound  scraps  of  bread,  one  tablespoonful  chopped 
suet  or  dripping,  one  handful  currants  or  raisins,  one  table- 
spoonful  of  sugar,  one-half  teaspoonful  of  ground  ginger,  one 
teacupful  of  milk,  one  egg. 

Ricena  Pudding. 

One  quart  of  milk,  six  tablespoonfuls  of  Hoffman's  ricena, 
four  tablespoonfuls  of  sugar,  three  eggs,  save  the  whites  for  the 
top,  a  little  salt.  Boil  this  in  double  boiler  five  minutes,  then 
stir  in  two  teaspoons  of  vanilla.  Let  cool;  then  beat  the  whites 
and  serve  pudding,  cream  and  fruit. 

Mrs.  H.  A.  Williams. 

Rice  Pudding. 

Three  tablespoons  of  rice,  three  tablespoons  sugar,  one 
quart  milk,  little  nutmeg.  Cook  very  slowly  on  back  of  stove 
until  the  rice  is  soft,  stirring  occasionally.  Brown  in  oven  at 
last  or  add  a  meringue  as  desired.         Mrs.  A.  N.Warner. 

Scotch  Pudding. 

One  cup  raisins,  two  cups  bread  crumbs,  one  cup  of  cold 
water;  pour  over  bread  crumbs,  one  egg,  one  cup  New  Orleans 
molasses,  two  cups  of  flour,  one  teaspoonful  soda;  steam  two 
and  one-half  hours;  use  with  sauce  to  suit  taste. 

E.  A.  Stearns. 

Fruit  Pudding. 

One  cup  sweet  milk,  one  cup  molasses,  four  cups  flour,  one- 
half  cup  butter,  one  cup  chopped  raisins,  one  teaspoon  soda, 
two  teaspoons  baking  powder.    Steam  two  or  three  hours. 

Mrs.  J.  E.  Stuart. 

Queen  of  Puddings. 

One  pint  grated  bread  crumbs,  one  quart  milk  and  water, 
one  cup  sugar,  yolks  of  four  eggs,  grated  yellow  of  lemon,  butter 
size  of  an  egg.  Bake  until  done,  but  not  watery.  Whip  the 
whites  of  the  four  eggs;  beat  in  one  cup  of  sugar  in  which  the 
juice  of  the  lemon  has  been  strained.  Spread  over  the  pudding 
-a  layer  of  jelly  or  better,  fresh  fruit,  blackberries,  raspberries  or 
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peaches.  Then  pour  on  the  beaten  whites  and  put  in  slow  oven 
to  brown.  To  be  eaten  hot  with  sweet  sauce  or  cold  with 
cream. 

Rice  Pudding. 

Four  scant  tablespoons  of  rice,  four  heaping  tablespoons  of 
sugar,  one  quart  of  milk,  little  salt,  nutmeg,  one  teaspoonful  of 
butter.  Bake  one  hour.  Stir  well  after  being  in  the  oven 
about  fifteen  minutes.  Let  it  get  perfectly  cold,  then  warm  up 
again  slowly  before  eating.  Mrs.  S.  Blatchford. 

Pineapple  Pudding. 

One  can  of  pineapple  chopped  fine,  four  eggs — whites  for 
the  top,  a  heaping  cup  of  bread  crumbs  (break  with  fingers), 
one  scant  cup  of  sugar  and  large  lump  of  butter.  Add  juice  of 
pineapple  last  and  bake  about  one-half  hour. 

Mrs.  S.  Blatchford. 

Sweet  Potato  Pudding. 

Boil  two  small  sweet  potatoes  with  skins  on — when  boiled 
peel  and  mash  them  soft  with  one  tablespoonful  of  butter;  add  to 
this  the  yolks  of  three  eggs,  one  cup  of  sugar,  two  cups  of  milk, 
then  put  in  grated  rind  of  one  lemon  and  bake.  Take  whites  of 
the  eggs  adding  sufficient  sugar  and  juice  of  one  lemon  for  the 
meringue.  Mrs.  S.  Blatchford. 

Corn  Starch  Pudding. 

One  pint  of  milk.  Into  this  stir  enough  corn  starch  to 
thicken  when  boiled;  add  a  small  lump  of  butter.  When  cool 
add  the  yolks  of  three  well  beaten  eggs,  a  half  cup  of  sugar 
and  lastly  the  whites  of  the  eggs  beaten  to  stiff  froth.  Bake 
twenty  minutes  in  oven,  having  pudding  dish  in  hot  water. 
Serve  with  hard  sauce. 

Queen  Victoria's  favorite  Pudding. 

Six  eggs,  six  ounces  sugar,  one-half  pound  butter,  one-haif 
pound  Sultana  raisins,  juice  of  two  lemons,  and  grated  yellow 
rind,  and  one-half  cup  cream.  Cream  the  butter,  sugar  and 
yolks  of  eggs,  add  cream  and  whites  of  eggs  well  beaten,  also 
lemon.  Butter  the  pudding  dish  and  line  with  thin  slices  of 
citron,  blanched  almonds  (or  other  nuts),  some  candied  peel, 
and  vanilla  or  rose  drops.     Pour  in  the  mixture,  cover  with 
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oiled  paper  and  bake.  Serve  with  sweet  sauce  or  one  made 
with  lemon,  butter  and  sugar. 

Steamed  Pudding. 

One  cup  of  Orleans  molasses,  one-half  cup  butter,  one  cup 
milk,  either  sweet  or  sour,  one  teaspoon  each  of  cinnamon, 
cloves  and  allspice,  one  teaspoon  soda,  two  cups  raisins,  and 
flour  enough  to  make  stiff  as  pound  cake,  about  two  cups  will 
generally  prove  sufficient.  Steam  two  hours  and  use  following 
sauce.  One  cup  sugar,  one-half  cup  butter,  one  teaspoon  corn- 
starch, and  yolks  of  three  eggs,  beat  all  together  to  a  cream,  add 
one  pint  of  boiling  water,  flavor  with  either  lemon  or  vanilla. 
Sauce  must  not  boil.  Carrie  Anderson. 

Cocoanut  Pudding, 

One  cup  dessicated  cocoanut,  one  cup  flaked  rice,  one-half 
cup  sugar,  one  egg,  pinch  of  salt,  one  scant  quart  milk;  put 
into  a  baking  dish  and  bake  a  light  brown.        Mrs.  Wilcox. 

Salem  Pudding. 

One  cup  suet  chopped  fine,  one  cup  molasses,  a  little  salt, 
one  cup  sweet  milk,  two  teaspoons  baking  powder,  three  and 
one-half  cups  flour.     Steam  three  hours. 

Mrs.  Ruth  McElwain. 

Apple  Pudding. 

Slice  three  good-sized  apples  in  a  pudding  dish,  add  a 
little  sugar,  water  and  spice.  Make  a  batter  of  one  cup  of 
milk,  sweet  or  sour;  two  teaspoons  of  baking  powder,  if  sweet; 
if  sour  milk  is  used,  one  teaspoonful  of  soda,  one  and  one-half 
cups  of  sifted  flour,  one  large  tablespoonful  of  melted  butter. 
Mix  all  together  and  pour  over  the  apples  and  bake.  Serve 
with  sauce.  Mrs.  J.  J.  Wagoner. 

Dutch  Apple  Cake. 

One  pint  of  flour,  one  teaspoon  of  salt,  one  and  one-half 
teaspoons  of  baking  powder,  one-fourth  cup  of  butter,  one  egg, 
one  scant  cup  of  milk,  four  apples,  two  tablespoons  of  sugar. 
Mix  dry  ingredients  in  order  given,  rub  in  the  butter,  beat  the 
egg,  mix  with  milk.  Spread  the  dough  one-half  inch  thick  in 
a  shallow  pan,  pare  and  core  the  apples  and  cut  in  eighths, 
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lay  in  parallel  rows  on  top  of  dough.  Sprinkle  with  sugar 
and  bake  twenty  minutes.  Serve  with  whipped  cream  and 
sugar.  Ada  B.  Porter. 

Creme  Caramel. 

Put  one  pint  of  milk  on  to  boil  in  a  double  boiler.  Dis- 
solve one  cup  of  brown  sugar  in  a  skillet,  stirring  all  the  time; 
when  it  is  a  liquid,  add  to  the  hot  milk  and  stir  until  dissolved; 
take  from  the  fire  and  add  the  yolks  of  four  eggs  and  three  des- 
sert spoons  of  corn  starch  dissolved  in  one  cup  of  cold  milk. 
Return  to  the  fire  and  cook  until  it  thickens.  After  taking  from 
the  fire  add  two  teaspoons  of  vanilla.  Beat  well  and  put  in 
molds.     Serve  with  whipped  cream.  Ada  B.  Porter. 

Baked  Prunes. 

One  pound  fine  prunes,  boil  until  tender,  then  strain  and 
stone,  chop  one  cup  nut  kernels  fine,  stir  in  with  prunes,  add 
whites  of  three  eggs  beaten  very  stiff  and  one  cup  of  sugar, 
place  in  baking  dish  and  bake  in  slow  oven  one  hour. 

Mrs,  J.  M.  Melville. 

Date  Pudding. 

Six  ounces  suet,  six  ounces  bread  crumbs,  six  ounces  sugar, 
three  eggs  beaten  separately,  two  teaspoonfuls  cinnamon,  one- 
half  or  three-quarter  pound  stoned  dates.  Beat  the  sugar  and 
eggs  together,  stir  in  the  other  ingredients  and  steam  two 
hours. 

Sauce. — Beat  into  the  yolks  of  three  eggs,  enough  pulver- 
ized sugar  to  thicken,  then  stir  in  the  whites  of  the  eggs  beaten 
to  a  stiff  froth.  Mrs.  D.  Sauer. 

Old  Fashioned  Rice  Pudding. 

Two  quarts  milk,  four  tablespoons  rice,  pinch  of  salt,  one 
cup  sugar,  bake  three  hours  in  slow  oven  or  until  rice  is  tender. 

Mrs.  Wilbur. 

Corn-Starch  Blanc-Mange. 

One  quart  of  milk,  four  tablespoonfuls  of  our  corn  starch, 
wet  with  a  little  water,  three  eggs,  whites  and  yolks  beaten  sep- 
arately, one  cup  of  sugar,  a  little  salt,  flavor  with  lemon  extract, 
heat  the  milk  to  boiling;  stir  in  the  corn  starch  and  salt  and 
boil  together  five  minutes,  then  add  the  yolks,  beaten  light,  with 
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the  sugar;  boil  two  minutes  longer,  stirring  all  the  while;  remove 
the  mixture  from  the  fire,  and  beat  in  the  whipped  whites  while 
it  is  boiling  hot.  Pour  into  a  mould  wet  with  cold  water,  and 
set  in  a  cold  place.     Eat  with  sugar  and  cream. 

Apple  Cobbler. 

Fill  small  dripping  pan  with  quartered  apples,  season, 
cover  with  pie  crust,  serve  with  whipped  cream. 

Mrs.  A.  W.  Harlaxd. 

Tapioca  Pudding  with  Apples. 

Soak  one  and  one-half  cups  pearl  tapioca  in  cold  water 
with  one-half  teaspoon  salt,  soak  several  hours,  slice  three  large 
apples  in  thick  slices,  greenings  are  best.  Put  in  a  buttered 
baking  dish,  first  a  layer  of  apples,  then  tapioca,  three  layers  of 
each.  Cover  dish  closely  and  cook  slowly  in  oven  or  back  of 
range  till  apples  are  thoroughly  cooked.  Serve  hot  with  hard 
•sauce,  flavored  with  vanilla.  Mrs.  J.  L.  Whitlock. 

Cream  Tapioca  Pudding. 

Soak  three  tablespoonfuls  of  tapioca  in  water;  pour  off  the 
water  and  add  to  the  tapioca  one  quart  boiling  milk,  boil  ten 
minutes.  Beat  the  yolks  of  four  eggs  with  a  cup  of  sugar,  add 
three  tablepoonfuls  of  prepared  cocoanut,  boil  five  minutes  longer 
and  pour  into  a  pudding  dish.  Beat  the  whites  of  the  eggs  to  a 
stiff  froth  with  three  tablespoons  of  powdered  sugar.  Put  this 
over  the  pudding,  sprinkle  with  cocoanut  and  let  it  brown. 

Mrs.  L.  C.  Pitxer. 

Graham  Pudding. 

One  cup  of  molasses,  one  cup  of  sour  cream,  one  table- 
spoon of  butter,  two  cups  chopped  and  seeded  raisins,  two  tea- 
spoons cinnamon,  one-half  of  grated  nutmeg,  one  teaspoon  of 
salt,  two  cups  graham  flour,  and  last  a  teaspoon  of  soda  mois- 
tened with  a  little  milk.     Steam  two  and  one-half  hours. 

Sauce  for  this  puddixg. — Wet  one  tablespoon  of  flour 
and  stir  it  in  one  and  a  half  cups  of  hot  water.  Add  a  small 
cup  sugar  and  little  salt.  Boil.  Take  from  fire  and  when  a  lit- 
tle cool,  stir  in  the  beaten  yolk  of  one  egg;  then  fold  in  the 
white  of  an  egg,  well  beaten.     Flavor  to  taste. 

S.  M.  Slocum. 
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Graham  Pudding. 

Two  eggs,  one  cup  sweet  milk,  three-fourths  cup  molasses, 
one  cup  graham  flour,  one  cup  chopped  raisins,  one-half  teaspoon 
cinnamon,  one-half  teaspoon  nutmeg,  one-half  teaspoon  cloves, 
pinch  of  salt,  two  flat  teaspoons  soda.  If  steamed  in  cups  one 
hour  will  be  sufficient.  Two  tablespoonfuls  to  a  cup.  It  may 
look  thin,  but  is  all  right. 

Sauce  for  Same. — One  cup  sugar,  one-half  cut  butter, 
one  egg  well  beaten,  one  grated  lemon  and  juice. 

E.  B.  Shepard. 

Graham  Pudding. 

One  and  one-half  cups  of  graham  flour,  one-half  cup  of 
molasses,  one-fourth  cup  of  butter,  one-half  cup  of  sweet  milk, 
one  teaspoon  of  soda,  one-half  cup  of  raisins  chopped  fine,  one- 
half  cup  of  currants,  one  egg,  salt  and  spice  to  taste.  A  little 
cinnamon,  cloves  and  nutmeg  is  good.  Steam  two  hours  in 
double  boiler. 

Sauce.  — One  cup  of  sugar,  one-third  cup  of  butter  creamed, 
one  egg  well  beaten,  one-half  cup  of  boiling  water.  Flavor 
with  vanilla  or  to  taste.  Mrs.  L.  Munger  Jones. 

Graham  Pudding. 

One-half  cup  molasses,  one-quarter  cup  melted  butter,  one 
and  one-half  cups  entire  wheat  or  graham  flour,  one-half  cup 
sour  milk,  one-half  cup  seeded  raisins,  yolks  of  two  eggs.  Steam 
one  and  one-half  to  two  hours. 

Sauce. — One  cup  pulverized  sugar,  butter,  size  small  egg. 
Mix  nicely.  Add  the  whites  of  the  two  eggs  beaten  to  stiff 
froth.    One  teaspoon  vanilla.         Mrs.  D.  H.  Lamberson. 

Graham  Pudding. 

Two  cups  graham  flour,  one  cup  sweet  milk,  one  cup  mo- 
lasses, one  cup  stoned  raisins,  one  heaping  teaspoon  soda;  steam 
three  hours.     Use  small  cup.     Eat  with  cream. 

Mrs.  A.  J.  White. 

Graham  Pudding. 

One  egg,  one-half  cup  of  molasses,  one-half  cup  sweet  milk, 
one-half  teaspoon  soda,  one-halt  cup  seeded  raisins,  two  cups 
graham  flour,  a  little  salt,  steam  two  hours,  serve  with  a  sweet 
sauce.  Mrs.  Wm.  C.  Con  ant. 
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Lemon  Pudding. 

Line  a  deep  dish  with  puff  paste,  mix  the  yolks  of  four 
eggs,  one  cup  sugar,  one  tablespoon  butter,  grated  rind  and  juice 
of  one  lemon,  one-half  cup  milk,  and  three  tablespoons  bread 
crumbs.  Lastly  add  the  beaten  whites  of  the  eggs.  Cover 
with  a  meringue  and  bake  twenty  minutes  in  a  moderate  oven. 

Mrs.  Allan  A.  Gilbert. 

Lemon  Pudding. 

Put  the  thin  rind  of  a  large  fresh  lemon  into  a  pint  and 
one-half  milk;  after  a  half  hour,  boil  milk  and  pour  over  half 
pound  grated  bread  crumbs,  add  ounce  and  one-half  butter, 
three  tablespoons  sugar,  three  eggs,  well  beaten,  bake  in  but- 
tered dish  three-fourths  hour.     Serve  warm  with  sauce. 

Mrs.  Martha  Parrish. 

Tapioca  Pudding. 

One  quart  milk,  the  yolks  of  four  eggs,  ten  tablespoons  of 
sugar,  one  cup  of  tapioca  soaked  until  soft,  a  pinch  of  salt, 
vanilla  to  taste.  Boil  milk  and  tapioca  together,  beat  the  eggs 
and  sugar  to  a  cream,  and  add  to  milk  and  tapioca,  and  boil 
until  thick.  When  done  take  the  whites  of  the  four  eggs  and 
one  tablespoon  of  sugar  and  beat  to  a  froth  and  put  on  top. 
Set  in  oven  a  few  moments  to  brown.  Mrs.  Russell. 

Gelatine  Fruit  Pudding. 

Soak  one-half  box  of  gelatine  one-half  hour  in  one  pint  of 
water,  pour  in  one  pint  of  boiling  water  and  two  cups  of  sugar, 
also  juice  of  two  lemons.  Boil  ten  minutes,  set  aside,  and  when 
almost  cold  pour  into  moulds,  in  which  are  placed  sliced  canned 
pineapple,  oranges,  bananas,  candied  cherries  and  nuts.  When 
eold  serve  with  whipped  cream. 

Fruit  Gelatine. 

One-third  of  an  ounce  package  of  gelatine  to  one  pint  of 
liquid,  juice  of  two  lemons  and  two  oranges;  soak  gelatine  a  few 
minutes  in  a  half  cup  of  cold  water,  then  one-half  cup  of  hot 
water;  add  the  lemon  and  orange  juice,  and  if  not  enough  liquid 
to  make  a  pint  add  more  water;  sweeten  to  taste;  strain  all 
through  a  fine  strainer;  put  in  a  cool  place,  and  as  soon  as  it 
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begins  to  set  put  a  layer  of  jelly  in  your  mould,  then  a  layer  of 
sliced  bananas  or  candied  cherries  (or  other  fruits),  a  layer  of 
jelly  and  so  on  until  all  is  used;  put  in  ice  box  until  firm  enough 
to  turn  out.  Mrs  Ella" Burlingham. 

Cherry  Pudding. 

One  cup  milk,  one  cup  su^ar,  two  cups  flour,  a  little  salt, 
one  teaspoonlul  soda,  two  teaspoouf uls  cream  tartar;  lay  fruit 
in  pan  or  dish  and  pour  batter  over  it.  Cover  well  and  place 
in  steamer  over  boiling  water  until  cooked. 

Cherry  Tapioca  Pudding. 

One  cup  of  tapioca  washed  and  soaked  over  night.  In  the 
morning  boil  in  double  boiler  until  free  from  lumps,  it  takes 
about  two  to  three  hours,  add  one  cup  of  sugar  and  one  tea- 
spoonful  vanilla;  stone  one  quart  of  cherries  and  sweeten;  stir 
the  cherries  into  the  tapioca  just  before  serving.  Serve  with 
cream  and  sugar.     Very  nice  cold. 

Charlotte  Russe  Cream. 

Make  thick  custard  of  one  and  one-half  pints  milk,  yolks  of 
three  eggs,  cup  sugar,  two  tablespoons  cornstarch,  small  piece 
butter,  pinch  of  salt,  when  cool  flavor.  Add  well  beaten  white  of 
three  eggs,  one  pint  of  whipped  cream,  and  one  third  box 
gelatine  which  has  been  dissolved  in  warm  water,  beating  with 
an  egg  beater  lightly  till  thoroughly  mixed ;  pour  into  dish  or  mold 
lined  with  lady-fingers.  Arrange  layer  on  top,  place  on  ice  till 
serving.  Mrs.  Ida  Baker. 

Lemon  Sauce  for  Fruit  Pudding. 

Into  three  tablespoonfuls  of  hot  water  stir  gradually  one 
well  beaten  egg,  the  juice  and  grated  rind  of  half  one  large 
lemon,  stir  to  a  cream,  one  cup  of  sugar  and  one-half  cup  of 
butter  and  add  to  the  mixture,  letting  it  cook  over  steam  for 
several  minutes,  stirring  it  frequently. 

Pudding  Sauce. 

Four  tablespoons  of  white  sugar,  two  tablespoons  butter, 
one  tablespoon  flour;  beat  all  to  a  cream  and  add  the  white  of 
one  egg  w7ell  beaten;  then  add  one  gill  of  boiling  water;  stir  well, 
flavor  to  taste. 
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Whipped  Cream  Sauce. 

For  steamed  fig  pudding  or  any  steamed  pudding.  One-half 
pint  cream  whipped  stiff,  one  cup  pulverized  sugar,  two  eggs, 
nutmeg  to  taste.  Beat  whites  of  eggs  stiff  ;  then  add  yolks,  beat 
into  the  whites;  add  sugar  to  stiff  cream.     Just  before  serving 
put  cream  and  eggs  together  and  beat. 

Mrs.  N.  H.  Towne. 

Liquid  Pudding  Sauce. 

One  cup  sugar,  one  large  tablespoonful  butter,  one  tea- 
spoonful  flour,  one  teaspoonful  flavoring  extract;  mix;  pour  over 
just  enough  boiling  water  to  thicken  slightly;  stir  while  pouring. 
An  egg  may  be  used  instead  of  flour. 

Mrs.  Baldwin. 

Soft  Pudding  Sauce. 

One  cup  sugar,  one-half  cup  butter,  two  eggs,  flavor  with 
lemon;  cream,  sugar  and  butter;  add  eggs  well  beaten;  cook  in 
double  boiler  half  an  hour.  Mrs.  A.  H.  Reeves. 

Pudding  Sauce. 

One  egg,  one  tumbler  sugar,  beaten  together  one-half  hour; 
then  add  wineglassful  boiling  water;  flavor  as  you  choose.  Not 
a  success  unless  beaten  thoroughly.  Mrs.  A.  J.  White. 

Pudding  Sauce. 

One  cup  of  butter,  one  and  one-half  cups  of  sugar,  two  eggs 
well  beaten,  three  tablespoonfuls  of  water,  three  tablespoonfuls 
of  vinegar.   Put  into  rice  boiler  and  boil  until  quite  thick.  Fine. 

Mrs.  L.  W.  Blatchford. 

Foaming  Sauce  for  Pudding. 

Three  eggs,  cup  sugar  or  little  over,  beat  together  and  cook 
in  double  boiler.     Put  in  one-half  spoon  of  vanilla. 

Cream  Sauce. 

Half  a  cup  of  butter,  one  of  powdered  sugar,  one-fourth  of 
a  cup  of  cream,  or  if  vanilla  or  lemon  extract  one  teaspoonful 
and  four  tablespoonfuls  extra  of  cream.     Beat  the  butter  to  a 
cream,  add  the  sugar  gradually,  beating  all  the  while.  When 
light  gradually  add  the  cream,  a  little  at  a  time.    When  all 
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is  beaten  smoothly  place  the  bowl  in  a  basin  of  boiling  water, 
stir  until  the  sauce  is  smooth  and  creamy,  no  longer.  It  will 
take  only  a  few  minutes.  Miss  Prickett. 

Cream  Sauce. 

Heat  one  tablespoonful  of  butter  in  a  skillet,,  add  a  tea- 
spoonful  of  flour,  and  stir  till  perfectly  smooth;  then  add  gradually 
one  cupful  of  cold  milk,  let  it  boil  up  once,  season  to  taste  with 
salt  and  pepper,  and  serve.  Mrs.  A.  D.  Traveller^ 

Excellent  Mince  Meat. 

Four  pounds  raisins,  two  pounds  currants,  two  pounds  suet, 
one-half  pound  citron,  eight  pounds  granulated  sugar,  ten 
pounds  pared  and  cored  greening  apples,  five  pounds  beef  or 
tongue.  Cook  day  before  and  leave  in  water  until  cold.  One- 
iialf  dozen  lemons,  boil,  take  out  the  seeds  and  chop.  One 
quart  boiled  cider,  one  quart  sweet  cider,  six  and  one-half  tea- 
spoons ground  cinnamon,  three  and  one-half  teaspoons  cloves, 
one  nutmeg,  three  or  four  teaspoons  salt,  or  to  taste.  After 
preparing  all  ingredients,  mix  thoroughly  and  boil  until  suet  and 
apples  are  cooked.  This  makes  about  nine  quarts.  Put  into 
Mason's  jars  while  hot,  same  as  fruit.  M.  W. 

Mince  Meat. 

Three  pounds  meat  (about  two  and  one-half  bowls),  four 
bowls  chopped  apples,  two  pounds  raisins,  one  and  one-half 
pounds  currants,  one  pound  suet,  one-half  pound  citron,  three 
and  one-half  pounds  sugar  (brown),  two  lemons  (rind  and  juice), 
one  tumbler  molasses,  two  nutmegs,  one  ounce  cinnamon, 
cloves  and  allspice,  one  large  orange,  pepper  and  salt  to  taste, 
cider,  two  cups  meat  liquor  (stock).  Mrs.  A.  G.  Lane. 

Mince  Pies. 

Four  pounds  beef  boiled  very  tender,  six  pounds  apples 
chopped  fine,  two  pounds  raisins,  three  quarts  cider  (new),  one 
quart  molasses,  three  pounds  brown  sugar,  one-half  pound  suet, 
a  little  pepper,  a  large  spoonful  of  salt,  one  ounce  cinnamon, 
one  ounce  allspice,  one  ounce  cloves,  one  ounce  lemon  peel, 
one  ounce  mace,  two  nutmegs,  a  little  orange  peel  or  essence. 

Oakland  Church. 
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Mince  Meat. 

Three  pounds  prime  beef,  six  pounds  apples,  one  and  one- 
half  pounds  suet,  the  juice  and  grated  peel  of  two  oranges  and 
two  lemons,  two  pounds  brown  sugar,  one  pint  molasses,  three 
pints  boiled  cider,  three  grated  nutmegs,  one  tablespoon  of 
mace,  one  and  one-half  tablespoons  of  salt,  two  tablespoons 
each  of  ginger  and  allspice,  one  tablespoon  cloves,  six  table- 
spoons cinnamon,  one-half  pound  sliced  citron,  two  pounds 
seeded  raisins,  two  pounds  currants,  one  jelly  glass  of  grape 
jelh7.  Cook  the  meat  gently  until  tender;  chop  to  the  size  of 
peas;  chop  apples  size  of  beans;  mix  the  dry  ingredients  thor- 
oughly; then  add  the  cider,  molasses,  lemon  and  orange  juice; 
cover  and  stand  in  a  cool,  dry  place.  This  will  keep  any  length 
of  time.  Mrs.  Ellen  Green. 

Excellent  Mince  Meat. 

Three  bowls  of  meat,  five  bowls  apples,  one  bowl  molasses, 
one  bowl  vinegar,  two  bowls  cider,  one  cup  boiled  cider,  two 
pounds  raisins,  five  pounds  sugar,  two  tablespoons  each  of  cin- 
namon, cloves  and  nutmeg,  one  tablespoon  each  of  salt  and 
black  pepper,  three  lemons;  grate  in  the  yellow  rind  and  squeeze 
in  the  juice;  add  all  but  the  meat  and  spices;  cook  until  the 
raisins  are  swelled  full.  This  makes  a  large  quantity,  but  is 
very  nice  and  keeps  well.  Aunt  Jennie. 

Mince  Meat  in  a  small  quantity. 

One  pound  beef,  one-half  pound  suet,  one  pound  raisins, 
one-half  pound  Sultana  raisins,  one  pound  currants,  three- 
eighths  pound  citron,  one  and  one-half  pounds  brown  sugar, 
one  cup  good  molasses,  one  quart  boiled  cider,  cloves  and  alls- 
spice,  one  pound  apples.  Mrs.  C.  A.  Wilson. 

Mince  Meat. 

Two  pounds  boiled  beef  chopped  fine,  twice  as  much  tart 
apples  chopped,  one  pound  seeded  raisins,  one-half  pound 
citron  cut  fine,  one-eighth  pound  candied  orange  peel  chopped, 
one  pint  canned  cherries,  one  pint  canned  peaches,  one-half 
pound  brown  sugar,  one  pint  molasses,  one  quart  sweet  cider, 
one-half  tablespoon  salt,  cne-half  tablespoon  pepper,  one-half 


268 


New  Century  Cook  Book. 


tablespoonful  mace,  cloves  and  allspice,  two  tablespoonfuls 
cinnamon,  one  grated  nutmeg.  Mix  and  cook  thoroughly.  This 
will  make  four  quarts.  Mrs.  E.  C.  Chapman. 

Mince  Meat. 

Four  pounds  meat  chopped  fine,  six  pounds  raw  will  make 
four  pounds  cooked,  three  pounds  suet,  eight  pounds  apples, 
four  pounds  raisins,  four  pounds  currants,  five  pounds  sugar, 
one  pound  light  brown,  one  pound  citron,  three  pints  cider,  one 
spoonful  each  kind  of  spice,  one  dessert  spoonful  salt. 

Mince  Meat. 

Six  pounds  of  beef  and  six  pounds  of  apples  chopped  fine, 
four  pounds  of  brown  sugar,  two  of  citron,  three  of  raisins,  three 
of  currants,  one  of  suet,  two  quarts  of  boiled  cider,  three 
lemons,  grated  rind  and  juice,  half  a  cup  of  salt,  two  nutmegs, 
two  tablespoonfuls  of  ground  cloves,  cinnamon  and  allspice, 
mix  together  and  let  it  come  to  a  good  boil.  When  used  add 
sweet  cider  enough  to  make  quite  moist.         Miss  Prickett. 

Mince  Meat. 

Two  pounds  chopped  meat,  one  pound  suet  minced  fine, 
five  pounds  chopped  apples,  two  pounds  raisins  seeded  and 
chopped,  two  pounds  sultana  raisins  (small  raisins),  two  pounds 
currants,  three-fourths  pounds  citron  cut  fine,  two  tablespoons 
cinnamon,  one  tablespoon  powdered  nutmeg,  two  tablespoons 
mace,  one  tablespoon  cloves,  one  tablespoon  allspice,  one  table- 
spoon salt,  two  and  one-fourth  pounds  brown  sugar,  one  quart 
cider.    Do  not  cook.  Mrs.  George  A.  Gilbert. 

Mince  Meat. 

Two  pounds  of  beef  suet  chopped  fine,  three  pounds  of 
apples  peeled  and  chopped,  two  pounds  of  currants  washed  and 
dried,  one  pound  of  raisins  seeded  and  chopped  fine,  one  pound 
of  sultanas,  two  pounds  of  sugar,  one  pound  of  candied  citron, 
orange  and  lemon  peel  cut  in  small  pieces,  the  juice  of  four 
oranges  and  two  lemons  with  the  peel  of  one  chopped  fine;  add 
ground  mace  and  allspice,  each  a  small  teaspoonful;  mix  all  well 
together,  put  in  a  stone  jar,  and  closely,  covered.  Keep  in  a 
cool  place.  Mrs.  A.  J.  O'Leary. 
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"  I  always  thought  cold  vituals  nice: 
My  choice  would  be  vanilla-ice."— Oliver  We/idell  Holmes. 


ICE  CREAJVI  RfiD  SHERBETS. 

Ice  Cream 

One  pint  good  rich  milk,  two  or  three  eggs,  one  cup  sugar, 
scant  half  cup  flour;  boil  twenty  minutes  in  double  boiler;  strain 
in  sieve  or  milk  strainer;  when  cold  add  a  pint  of  cream  and  a 
pint  of  milk;  more  sugar  to  taste;  flavor  with  vanilla.  This 
makes  a  half  gallon  or  more.  Mrs.  Eastwood. 

Caramel  Ice  Cream. 

One  pint  milk,  one-half  cup  sugar,  two  eggs  beaten,  one- 
half  cup  flour;  mix  sugar  and  flour  together;  one-fourth  tea- 
spoon salt,  add  to  boiling  milk;  boil  well  in  double  boiler  fifteen 
minutes.  When  a  little  cool,  add  eggs  beaten  with  two  table- 
spoons milk.  Put  one  cup  of  sugar  in  skillet  to  brown  for  cara- 
mel; when  a  nice  brown  (not  burnt)  add  one-half  cup  hot  water 
and  let  boil  five  minutes;  then  mix  to  custard;  add  one  cup 
sugar,  one '-quart  cream,  one  teaspoonful  vanilla;  strain  through 
a  fine  sieve  and  freeze.  Pound  ice  until  fine,  and  use  one-third 
salt.  Mrs.  B.  F.  Masters. 

Ice  Cream. 

One  quart  of  good  thick  cream  whipped  until  it  is  quite 
stiff;  add  the  white  of  one  egg,  one  and  one-half  cups  of  sugar, 
flavor  with  vanilla  and  freeze.  Mrs.  J.  Brown. 
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Ice  Cream. 

One  cup  sugar,  one  tablespoonful  of  flour,  one  egg-,  one 
pint  of  milk,  one  pint  of  whipped  cream.  Mix  sugar,  flour  and 
egg  together.  Scald  the  milk  and  pour  over  the  mixture.  Cook 
in  double  kettle  until  smooth.  Cool,  flavor  and  freeze.  When 
half  frozen  add  one  pint  of  whipped  cream.  If  a  caramel  cream 
is  desired  take  one-third  of  the  sugar,  melt  and  brown  it  care- 
fully and  add  to  the  custard,  then  proceed  as  for  plain  ice 
cream.  Mrs.  Mary  H.  Shuls. 

Ice  Cream. 

One  quart  of  cream,  one  pint  of  milk,  one  egg  (beat  the  egg 
very  light),  one  cap  sugar,  two  teaspoons  vanilla,  one  teaspoon 
corn  starch.  Scald  all  together  and  let  stand  until  cool;  then 
freeze.     This  will  make  three  quarts.  Mrs.  Russell. 

Peach  Ice  Cream. 

One  quart  of  rich  cream,  one  pint  of  milk,  two  and  one-half 
cups  of  sugar,  one  quart  of  peeled  and  minced  peaches.  Sweeten 
the  cream  with  two  cups  of  sugar,  mix  with  the  milk  and  freeze. 
When  half  frozen  stir  in  the  peaches,  over  which  you  have 
stewed  the  remaining  half-cup  of  sugar.  Turn  the  freezer  crank 
until  the  mixture  is  firm ;  pack  in  finely  pounded  ice  and  rock 
salt  until  you  are  ready  for  it.  Wrap  a  towel  dipped  in  boiling 
water  around  the  freezer  and  turn  out. 

Choice  Ice  Cream. 

The  w7hites  of  two  eggs  well  beaten,  a  small  cup  of  sugar; 
these  two  ingredients  well  mixed;  one  quart  of  cream.  Flavor 
to  taste.  Mrs.  John  F.  Pershing. 

New  York  Ice  Cream. 

Scald  thoroughly  one  pint  of  milk,  add  one  tablespoon 
flour  and  scald  for  fifteen  minutes  in  a  double  boiler;  add  two 
eggs  well  beaten  and  mixed  with  one  cup  of  sugar.  When 
ready  to  freeze  add  three  pints  of  cream,  one  teaspoon  of  vanilla 
and  enough  sugar  to  taste  very  sweet.  W7hen  frozen  add  one- 
fourth  pound  of  candied  cherries  cut  into  bits.  Do  not  chop,  as 
they  will  not  separate  as  well.  Mrs.  C.  E.  Morris. 


New  Century  Cook  Book. 


273 


Bisque  Ice  Cream. 

To  a  pint  of  cream  and  a  pint  of  milk  allow  three  ounces  of 
macaroons,  one  ounce  of  dry  sponge  cake,  half  a  pound  of 
sugar,  and  a  teaspoon  of  vanilla  extract.  Pulverize  the  maca- 
roons and  sponge  cake,  heat  the  milk  and  cream  to  a  boiling 
point  and  stir  in  sugar.  When  the  liquid  is  cold  add  vanilla 
and  freeze.  When  it  is  nearly  frozen  stir  in  cake.  Permit  the 
whole  to  stand  two  hours  before  serving. 

Pineapple  Ice. 

One  gallon  water,  four  cups  sugar.  Boil  and  stir  in  five 
tablespoons  cornstarch.  Cook  until  like  paste,  take  off  and 
strain.  Add  juice  of  eight  or  ten  lemons.  Boil  lemon  peels  in 
teacup  of  water  for  a  few  minutes  and  add  water.  When  cool 
add  can  pineapple  chopped  finely;  also  juice.  When  half 
irozen  add  one  pint  of  cream  and  whites  of  three  eggs  well 
beaten.     Finish  freezing.  Miss  Lora  Eidson, 

Galveston,  Texas. 

Pineapple  Sherbet. 

Two  cans  of  pineapple  or  the  same  amount  of  fresh  fruit, 
two  pounds  of  sugar,  two  quarts  of  water,  whites  of  six  eggs; 
strain  the  juice  from  the  cans  into  the  freezer;  make  a  boiling 
syrup  of  the  sugar  and  one  quart  water;  chop  the  pineapple 
small,  scald  in  the  boiling  syrup,  then  rub  it  through  a  colander, 
with  the  syrup  and  the  remaining  quart  of  water,  into  the 
freezer;  freeze  and  add  the  whites  of  four  eggs,  and  beat  it  per- 
fectly white. 

Lemon  Sherbet. 

One  quart  of  milk,  one  pint  of  sugar,  rind  of  one  lemon; 
scald  together,  when  cool,  freeze;  when  half  frozen  add  strained 
juice  of  five  lemons,  four  tablespoonfuls  of  sugar  and  white 
of  one  egg  beaten  to  a  stiff  froth.     Finish  freezing. 

Mrs.  S.  B.  Jones. 

Lemon  Ice. 

Three  quarts  water,  four  pounds  sugar,  one  pint  lemon 
juice,  one  gill  orange  juice,  whites  of  two  eggs;  boil  the  sugar 
and  water,  then  strain  it  and  add  the  lemon  and  orange  juice 
and  freeze.  Beat  the  whites  of  the  eggs  and  when  the  liquid 
begins  to  stiffen,  put  them  in  and  beat  well  with  a  spoon. 

Mrs.  B.  F.  Head. 
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Lemon  Ice. 

One  quart  milk,  one  pint  of  sugar;  when  nearly  frozen  add 
the  juice  of  three  lemons  and  two  oranges,  also  the  whites  of 
two  eggs  well  beaten.    Then  finish  freezing. 

Miss  Carrie  Long. 

Pineapple  Sherbet. 

Boil  together  one  quart  of  granulated  sugar  and  one  quart 
of  water  until  a  thick  syrup  is  formed;  pour  this  very  hot  over 
a  can  of  grated  pineapple;  add  the  juice  of  four  lemons,  or  two 
lemons  and  two  oranges;  place  the  mixture  in  freezer  and  add 
a  pint  of  cold  water.  Just  as  sherbet  begins  to  freeze  add  the 
well  beaten  whites  of  three  eggs  and  finish  freezing. 

Jennie  A.  Rubel. 

Peach  Sherbet. 

One  quart  well  mashed  peaches;  juice  of  two  lemons; 
make  very  sweet;  add  one  and  one-half  pints  water.  Stir  up 
well  and  just  before  freezing  add  one  pint  good  cream  and 
freeze.  Grace  Dugan,  Louisville,  Ky. 

Pineapple  Sherbet. 

One  can  grated  pineapple,  three  cups  sugar,  five  cups  water, 
three  lemons,  one  tablespoon  gelatine,  two  whites  of  eggs. 
Boil  sugar  and  water  five  minutes;  cool;  then  add  gelatine, 
strained  pineapple  and  lemon;  just  as  it  begins  to  freeze  add 
beaten  whites. 

Lemon  Sherbet. 

Take  one  cup  sugar  and  the  whites  of  two  eggs  and  beat 
until  light,  juice  of  three  lemons,  one  pint  of  cream  and  one-half 
pint  of  water.     Freeze.  Mrs.  E.  W.  Burke. 

Lemon  Sherbet. 

One  quart  milk  boiled  with  the  rind  of  one  lemon  without 
juice,  one  pound  sugar.  When  cool,  partly  freeze.  Add  the 
juice  of  five  lemons  and  thoroughly  beaten  whites  of  three  eggs. 
Then  freeze.  Miss  A.  Poole. 

Raspberry  Sherbet. 

The  juice  of  one  quart  fresh  raspberries,  three  cups  of 
sugar,  three  cups  of  water,  juice  of  two  lemons.  Mix  all 
together  and  freeze  not  to  stiff.  Mrs.  Geo.  A.  Ogle. 
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Pineapple  Bavarian  Cream. 

One  pint  can  pineapple,  one  and  one-half  cups  sugar,  one 
pint  cream.  Take  a  half  box  of  gelatine,  soak  two  hours  in  half 
cup  of  water.  Take  juice  of  pineapple  and  one  cup  of  water, 
add  sugar,  let  simmer  until  dissolved,  add  gelatine  and  let  stand 
until,  at  the  outer  edge,  it  begins  to  show  signs  of  jelling.  Then 
beat  with  egg-beater  until  like  beaten  eggs;  now  add  the  pine- 
apple, cut  into  small  squares,  then  the  whipped  cream.  As  it 
does  not  jell  so  readily  in  summer,  add  only  one-half  cup  of 
water.  Mrs.  Matt  W.  Pinkerton. 

Pineapple  Cream. 

One  pint  canned  pineapple,  one  teacupful  sugar,  one  pint 
whipped  cream,  one-half  package  gelatine,  one-half  cup  cold 
water,  soak  the  gelatine  two  hours  in  the  water,  chop  the  pine- 
apple rlne  and  simmer  with  the  sugar  twenty  minutes,  turn  this 
onto  the  gelatine  when  hot;  when  it  is  cool  beat  and  add  the 
whipped  cream,  set  away  to  harden,  serve  very  cold  with  cream; 
may  be  made  with  apricots,  plain  cream  may  be  used,  though- 
not  so  nice.  Mrs.  A.  R.  Sabin. 

Bavarian  Cream.  Fine. 

One  pint  cream  whipped,  one-half  cup  sugar,  two  eggs, 
one-half  box  gelatine,  one  pint  milk,  one  teaspoonful  vanilla, 
whip  cream  and  stand  aside  to  drain,  scald  the  pint  of  milk, 
remove  from  fire  and  turn  slowly  on  the  eggs,  which  have  been 
beaten  with  the  sugar  to  a  cream,  return  a  moment  to  the  fire 
to  set  the  eggs,  take  off  as  soon  as  it  begins  to  thicken,  add  the 
gelatine  (which  has  been  dissolved )  and  vanilla,  pass  through  a 
sieve  and  when  cold  and  beginning  to  set  mix  in  lightly  the 
whipped  cream.     Serve  with  cake.        Mrs.  R.  W.  Dugan. 

German  Cream. 

Take  one  ounce  gelatine,  one  pint  milk,  five  eggs,  one- 
fourth  pound  sugar.  Put  the  gelatine  in  cold  milk  and  let  come 
to  a  boil  very  gradually  over  a  slow  fire.  Beat  the  yolks  of  the 
eggs  well  and  stir  in  slowly.  Add  the  sugar  a  spoonful  at  the 
time,  constantly  stirring  the  mixture  over  the  fire,  then  pour 
into  mold  to  cool.     Beat  the  whites  well,  add  sugar  and  pour 
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over  the  mixture  when  cold  enough  to  turn  out  on  dish.  If  you 
have  whipped  cream,  mix  with  the  whites  of  the  eggs  and  serve. 
If  not,  serve  with  or  without  plain  cream. 

Mrs.  G.  M.  Dugan. 

Pineapple  Dessert. 

Can  grated  pineapple,  three  cups  water  and  two  cups  sugar; 
let  boil  and  add  four  tablespoonfuls  cornstarch  in  a  little  water. 
When  cold,  serve  with  cream.  Miss  Edna  Burns. 

Agraz.    (A  Spanish  receipt.) 

Pound  unripe  grapes,  add  loaf  sugar,  and  one-half  as  much 
water  as  there  is  juice  or  little  more,  strain,  until  pale  colored 
amber,  then  freeze,  or  partly  freeze  and  serve  as  a  punch  be- 
tween courses  at  dinner  or  lunch. 

Lemon  Bisque. 

Three  lemons,  three  cups  sugar,  three  eggs,  one  quart 
milk,  one  pint  cream.  Stir  the  yolks  of  the  eggs,  sugar  and 
lemon  juice  together  and  add  the  milk  and  cream.  Freeze,  and 
just  before  it  becomes  stiff  add  the  beaten  whites  of  the  eggs. 

Mrs.  F.  H.  Sheets. 
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i'  CADDIES  s 


A" 


Sweets  to  the  sweet.' 


Fudge. 

Three  cups  sugar,  one-fourth  pound  chocolate,  one  cup 
milk,  two  ounces  butter.  Vanilla.  Boil  ten  minutes  or  until 
it  makes  a  soft  ball  when  tried  in  cold  water.  Then  set  kettle 
into  pan  of  cold  water  and  beat  until  creamy.  Pour  into  pan 
and  cut  into  squares  when  cold.  M.  W. 

Fudges. 

Two  cups  sugar,  one  cup  milk,  piece  of  butter  size  of  wal- 
nut, one-eighth  cake  Baker's  chocolate.  Boil  until  it  nearly 
hardens  in  cold  water,  about  fifteen  to  twenty  minutes.  Then 
remove  it  from  the  stove  and  beat  until  it  thickens.  Pour  into 
a  shallow  platter,  and  set  to  cool.  Cut  in  squares.  It  is  much 
improved  by  adding  nuts.  Miss  Gertrude  Edbrook. 

Chocolate  Fudges. 

Two  cups  light  brown  sugar,  one  cup  milk,  one-fourth  cake 
unsweetened  chocolate,  one  teaspoon  butter.  Cook  without 
stirring  until  it  will  roll  up  in  soft  ball  in  water;  then  take  off 
and  stir  until  it  thickens,  pour  in  buttered  tin  and  when  nearly 
cold  mark  in  squares. 

Fudges. 

Four  cups  light  brown  sugar,  three-fourths  cup  butter, 
three-fourths  cup  sweet  milk,  one-half  cake  Baker's  chocolate, 
boil  ten  minutes,  add  two  teaspoonfuls  vanilla.  After  taking 
from  the  fire  beat  five  minutes;  turn  into  buttered  pan,  and, 
when  cool  enough,  cut  in  squares. 

Mrs.  B.  F.  Sheets,  Oregon,  111. 
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Chocolate  Fudges. 

Two  cups  granulated  sugar,  one  cup  sweet  milk,  butter  half 
the  size  of  an  egg.  Boil  twenty  minutes.  Remove  from  fire 
and  stir  in  one-fourth  cake  unsweetened  chocolate,  grated  fine, 
and  one  teaspoon  vanilla,  one-half  cup  chopped  nuts;  turn  in 
buttered  pan  and  set  to  cool;  cut  in  squares  before  too  hard. 

Mrs.  W.  T.  Tate. 

Fudges. 

Two  cups  white  sugar,  half  a  cup  of  milk,  piece  of  butter. 
Cook  until  begin  to  stiffen,  then  beat  until  cool,  and  while  beat- 
ing stir  in  chocolate  and  vanilla. 

Chocolate  Fudges. 

Three  cups  granulated  sugar,  one  cup  of  sweet  milk,  two 
squares  best  chocolate,  grated,  Let  these  boil  for  eleven  min- 
utes. Just  before  time  is  up  add  a  piece  of  butter  the  size  of  a 
walnut.  Fudges  must  be  stirred  constantly,  and  when  removed 
from  the  fire  should  be  beaten  briskly  until  they  harden;  then 
spread  on  a  buttered  platter,  cut  in  small  squares  and  cool;  if 
nuts  are  added  they  should  be  chopped  and  put  in  the  syrup 
when  it  is  taken  off  the  stove.  Gertrude  Webster. 

Orange  Bon  Bons. 

Sprinkle  enough  orange  juice  into  a  cupful  of  confectioners' 
(or  powdered)  sugar  to  mold  into  balls  and  shape  them.  Roll 
in  granulated  sugar  and  place  on  buttered  paper. 

Testachio  Balls. 

Blanch  half  a  pound  of  Brazil  nuts,  cut  or  chop  in  fine 
pieces.  Boil  two  cups  of  sugar  with  three-fourths  of  a  cup  of 
water  until  it  threads  or  can  be  drawn  out  in  fine  bits,  after  the 
syrup  is  cold,  stir  in  the  nuts  and  a  little  vanilla  and  beat  until  it 
creams.  Then  knead  this  on  a  marble  slab  or  large  dish  as  you 
would  bread,  mold  into  balls  and  sprinkle  pulverized  sugar  over 
them.     Maple  sugar  is  good  for  a  change. 

Mrs.  B.  F.  Head. 

Marshmallows. 

Dissolve  half  a  pound  white  gum  arabic  in  one  pint  of  water; 
strain  and  add  half  pound  fine  sugar;  place  over  the  fire,  stirring 
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constantly  until  the  sugar  is  dissolved,  and  all  is  the  consistency 
of  honey;  add  gradually J:he  whites  of  four  eggs  well  beaten;  stir 
the  mixture  until  it  becomes  somewhat  thick  and  does  not  adhere 
to  the  finger;  pour  into  a  tin,  slightly  powdered  with  starch,  and 
when  cool  divide  off  into  squares. 

Prauleens. 

One  cup  sugar,  one  cup  nut  meats.  Put  sugar  over  the  fire 
with  water  enough  to  moisten,  let  it  come  to  a  boil,  and  as  soon 
as  it  begins  to  sugar,  put  in  the  nuts  and  stir  thoroughly.  Then 
turn  into  buttered  dish. 

Panochie  Candy. 

Two  pounds  coffee  sugar,  one  cup  milk,  one  tablespoon 
butter,  one  pound  English  walnuts,  a  little  vanilla,  one  large 
pinch  salt.  Cook  until  thickens  in  water,  then  put  in  nuts  after 
being  chopped,  then  beat  until  thick. 

Fudge. — rMade  same  as  panochie, only  one-fourth  pound  of 
chocolate  used  instead  of  walnuts. 

Miss  Helen  E.  Stout. 

Horehound.     (Excellent  for  Colds.  ) 

Steep  one  teaspoon  of  horehound  (get  little  package  at 
drug  store)  in  one-half  cup  cold  water,  to  three  cups  coffee 
sugar,  add  the  tea  (strained)  and  one  tablespoonful  of  vinegar. 
Boil  until  it  hardens  in  cold  water.  Don't  stir  but  skim,  throw 
in  a  long  tin  to  cool  and  cut  in  little  squares,  before  entirely 
hard.  Mrs.  U.  H.  Struble. 

Boston  Caramels. 

One  and  one-half  pounds  sugar,  mixed  with  one-half  pint 
milk;  place  in  a  porcelain  kettle  over  the  fire;  one-half  pound 
butter,  one-quarter  pound  Bakers  chocolate,  melted  and  added 
to  the  sugar  and  milk;  as  it  comes  to  a  boil,  note  the  time  and 
for  twenty-five  minutes  boil  steadily,  stir  in  one  tablespoon  of 
vanilla,  pour  into  buttered  tins  and  when  partially  cold,  block 
off  in  squares.  Mrs.  M.  O.  Rice. 

Caramels. 

One  cake  Baker's  chocolate,  four  cups  of  brown  sugar,  one 
quarter,  pound  of  butter,  large  cup  of  milk;  boil  until  it  will 
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harden  slightly  in  cold  water;  beat  and  add  one  tablespoonful  of 
vanilla  and  beaten  white  of  one  egg;  pour  into  pans  and  cut  in 
squares  when  cold. 

Chocolate  Caramels. 

Three  pounds  of  brown  sugar,  one-half  pound  of  butter,  one 
cake  Baker's  chocolate,  three  gills  of  milk,  one  tablespoonful  of 
vanilla.  Miss  Carrie  Patterson. 

Chocolate  Caramels. 

One  cup  grated  chocolate,  one  cup  molasses,  two  cups 
white  sugar,  two-thirds  cup  milk,  butter  half  the  size  of  an  egg. 
Stir  constantly.  Mrs.  M.  P.  Hatfield. 

Molasses  Candy. 

One  cup  molasses,  one  cup  sugar,  butter  the  size  of  an  egg, 
one  tablespoon  vinegar.  Boil  until  it  hardens  when  dropped  in 
cold  water,  and  when  done  stir  in  a  teaspoonful  of  soda. 

Gertrude  Webster. 

Molasses  Candy. 

Two  cups  New  Orleans  molasses,  one  cup  white  sugar, 
butter  one-half  size  of  an  egg,  two  teaspoonfuls  vinegar;  boil 
until  candy  hardens  in  cold  water. 

Molasses  Taffy. 

One  cup  sugar,  one  cup  molasses,  one  large  tablespoonful 
butter,  three  tablespoonf uls  vinegar. 

Miss  Mollie  Smith. 

Butter  Scotch. 

Six  tablespoons  of  sugar,  four  tablespoons  of  molasses, 
two  tablespoons  of  butter,  two  tablespoons  of  water,  pinch  of 
soda  when  done.  Peanuts  may  be  scattered  over  the  dish  be- 
fore pouring  out.     Boil  till  candy  hardens  in  water. 

Mrs.  F.  H.  Sheets. 

Butter  Scotch. 

Three  tablespoons  molasses,  two  tablespoons  sugar,  two 
tablespoons  water,  one  tablespoon  butter.  Add  a  pinch  of  soda 
before  taking  up.  Mrs.  Prentiss  Warner  Drew. 
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##2      ME  MORA  NDA 


%■ 


BEVERAGES  | 

"  Whose  spirits  rose  with  eating  as  some  men's  do  with  drink."  — .Washington  Irving. 

"And  the  cups 
That  cheer,  but  not  inebriate,  wait  on  each, 
So  let  us  welcome  peaceful  evening  in." —  Cowper. 

Grape  Juice. 

Pick  grapes  from  stems,  put  in  kettle  and  cover  with  water, 
boil  a  few  minutes,  strain  through  a  cloth  (do  not  squeeze  them). 
Add  one  cup  of  sugar  to  a  quart  of  juice,  let  it  come  to  a  boil. 
Bottle  and  cork  tight.  Mrs.  Winne,  Belvidere,  111. 

Grape  Juice. 

Fourteen  pounds  of  Concord  grapes,  four  pounds  of  granu- 
lated sugar,  three  pints  of  water.  Wash  and  stem  the  grapes,, 
place  in  the  kettle  with  one  pint  of  the  water,  treat  as  for  jelly, 
and  press  through  a  jelly  bag.  Add  to  this  juice  four  pounds  of 
sugar  and  the  remaining  two  pints  of  water,  and  let  all  boil  five 
minutes,  then  bottle  and  seal.  Put  the  corks  in  boiling  water 
and  allow  them  to  soften  before  using;  also  heat  bottles,  sealing 
carefully,  to  prevent  fermentation.  Serve  in  glasses  with  cracked 
ice.  S.  M.  Slocum. 

Grape  Sweet  Wine. 

Ten  pounds  ripe  grapes,  three  pounds  sugar.  Add  water 
enough  to  cover  and  cook  until  soft;  strain  through  a  jelly  bag; 
cook  slowly  twenty  minutes;  can  or  bottle  tight. 

Mrs.  Anna  David. 

Grape  Juice. 

Pick  over  and  wash  the  fruit,  cook  as  for  jelly,  strain  through 
a  jelly  bag,  do  not  squeeze,  only  drip.  Boil  the  juice  moderately 
for  half  an  hour,  then  measure  and  add  one  pound  sugar  to  two 
quarts  juice,  let  it  come  to  the  boil  after  adding  sugar,  bottle 
and  seal  thoroughly.  Mrs.  J.  R.  Patterson. 
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Grape  Juice. 

Stem  and  wash  Concord  grapes  and  nearly  cover  with 
water,  boil  slowly  till  skins  and  pulp  are  separated  and  pulp 
broken.  Drain  in  jelly-bag  over  night  in  a  cool  place.  Next 
morning  add  to  each  quart  of  juice  one  pint  of  water  and  one- 
half  pint  of  sugar.  Boil  for  a  few  minutes  till  sugar  is  dissolved 
and  seal  while  hot  in  jars  or  bottles.  If  preferred  the  water 
can  be  added  just  before  using. 

Raspberry  Vinegar. 

Cover  the  berries  with  pure  cider  vinegar,  in  a  jar  or  earth- 
ern  dish,  let  them  stand  twenty-four  hours,  strain  and  pour  this 
liquor  over  more  fresh  berries,  let  this  stand  twenty-four  hours, 
strain  again  and  add  one  pound  of  sugar  to  each  pint  of  juice, 
boil  twenty  minutes,  skimming  well,  bottle  when  cold.  Can 
use  other  fruit,  grapes  or  blackberries  are  good. 

Mrs.  Watson. 

Grape  Juice. 

Remove  the  grapes  from  the  stems,  wash  and  stew  with  a 
little  water  until  very  juicy.  Strain  through  a  flannel  cloth,  and 
use  only  the  liquid  that  flows  through  freely.  Heat  the  juice  to 
boiling,  and  boil  about  five  minutes.  Then  add  to  each  quart 
of  .juice  a  good  cup  of  sugar.  As  soon  as  it  comes  to  a  full  boil 
fill  heated  fruit  jars  or  bottles,  sealing  closely.  When  serving 
use  as  much  water  as  juice  and  serve  with  chopped  ice. 

Mrs.  J.  W.  Nicholson. 

Cream  Nectar. 

Boil  together  ten  minutes  one  quart  each  water  and  granu- 
lated sugar.  When  cool,  add  two  ounces  tartaric  acid  dissolved 
in  four  tablespoons  cold  water  and  the  white  of  an  egg  beaten 
with  tablespoon  warm  water.  Break  thoroughly,  but  do  not 
beat  light,  stir  well,  pass  through  a  strainer.  Divide  into  as 
many  portions  as  you  wish  flavors;  flavor  to  taste;  bottle.  Keep 
in  a  cool  place.  Put  two  tablespoons  in  a  glass  half  filled  with 
ice  water  or  cold  water,  stir  in  baking  soda  size  of  a  large  pea 
until  it  foams.  Ice  cream  may  be  added,  sherbets  or  fruit  juice, 
when  making  the  drink.  Chocolate  syrup  is  delicious;  add  two 
tablespoons  to  a  glass  with  the  above. 

Mrs.  R.  A.  Lonsdale. 
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Household  and  Other  Hints, 


  I^H"-' 


To  Preserve  a  Husband. 


Be  careful  in  your  selection;  do  not  choose  too  young,  and 
take  only  such  as  have  been  reared  in  a  good  moral  atmosphere. 
When  once  decided  upon  and  selected,  let  that  part  remain  for- 
ever settled,  and  give  your  entire  thought  to  preparation  for  do- 
mestic use. 

Some  people  insist  on  keeping  them  in  a  pickle,  while 
others  are  constantly  getting  them  into  hot  water.  This  only 
makes  them  sour,  hard  and  sometimes  bitter.  Even  poor  vari- 
eties may  be  made  sweet,  tender  and  good  by  garnishing  them 
with  patience,  well  sweetened  with  smiles  and  flavored  with  kisses 
to  the  taste.  Then  wrap  well  in  a  mantle  of  charity,  keep 
warm  with  a  steady  fire  of  domestic  devotion  and  serve  with 
peaches  and  cream.  When  thus  prepared  will  keep  for  years. — 
Selected. 

For  Washing  Flannel  Blankets. 

To  a  half  tub  of  hot  water  add  two  tablespoons  of  ammonia 
and  one  tablespoonful  of  borax  and  one-half  bar  of  soap  well 
dissolved.  Put  in  the  blankets,  let  them  stand  for  two  hours  or 
more;  wash  and  rinse  in  water  of  the  same  temperature.  Press 
before  quite  dry.  M.  M.  T. 

To  Wash  Flannel  Blankets. 

One  cake  good  laundry  soap  (sliced)  and  two  tablespoons 
powdered  borax  dissolved  in  a  pail  of  warm  water,  or  enough 
to  cover  a  pair  of  blankets.     Set  to  soak  half  an  hour;  then 
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squeeze,  but  not  rub,  them  until  clean;  rinse  well  in  warm  water 
and  hang  lengthwise  on  line  without  wringing. 

Miss  Hand,  Belvidere,  111. 

A  Good  Silver  Polish. 

Take  prepared  whiting,  mix  with  gasoline  the  consistency" 
of  paste,  apply  with  a  sponge,  and  when  dry  wipe  off  with 
chamois  or  soft  cloth.  M.  M.  Thomas. 

Baking  Powder. 

Cream  of  tartar-,  nine  and  a  half  ounces;  bicarbonate  of 
soda,  four  and  a  half  ounces;  corn  starch,  two  and  a  half  ounces; 
flour,  two  and  a  half  ounces;  carbonate  of  ammonia,  ninety- 
six  grains.  See  that  the  ammonia  is  fresh  and  well  powdered. 
Sift  several  times.  Miss  Lee. 

Baking  Powder. 

Half  pound  soda,  three-fourths  pound  cream  tartar,  one 
pound  corn  starch.  Carefully  mix  soda  and  cream  of  tartar, 
then  add  corn  starch  and  mix  thoroughly  by  sifting  several  times 
through  a  flour  sieve.     Put  up  in  tin  cans. 

Mrs.  D.  W.  Caldwell. 

Baking  Powder. 

One  pound  cream  of  tartar,  ten  ounces  of  soda,  ten  ounces 
rice  flour  (corn  starch  may  be  used,  but  it  is  not  quite  so  good), 
two  ounces  tartaric  acid;  mix  and  sift  through  a  fine  sieve  five 
or  six  times.  Centenary. 

Weights  and  Measures. 

Two  cups  of  sifted  flour  weigh  one  pound. 
One  pint  of  sifted  flour  weighs  one  pound. 
One  pint  white  sugar  weighs  one  pound. 
Two  tablespoons  of  liquid  weigh   one  ounce. 
Eight  teaspoons  of  liquid  weigh  one  ounce. 
One  gill  of  liquid  weighs  four  ounces. 
One  pint  of  liquid  weighs  sixteen  ounces. 

Hair  Tonic. 

One  pint  of  bay  rum,  one-half  ounce  tincture  cantharides, 
twenty  grains  of  quinine. 
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Splendid  Salve. 

Five  ounces  rosin,  two  ounces  pure  beeswax,  eight  ounces 
fresh  lard.     Melt  and  strain.     Then  stir  until  cold. 

Mrs.  J.  B.  Swift. 

Chewing  Gum. 

Balsam  of  tulo  two  ounces,  white  sugar  one  ounce,  oat 
meal  three  ounces,  soften  the  gum  in  a  water  bath,  mix  in  the 
other  ingredients,  roll  in  finely  powdered  sugar  or  flour  to  form 
sticks. 

Washing  Fluid. 

One  can  Babbit's  lye,  one  ounce  lump  ammonia,  one  ounce 
salts  of  tartar,  pour  on  these  six  quarts  of  boiling  water;  put  into 
bottles  or  jug  and  keep  well  corked.  Directions  for  using: 
Shave  one-half  bar  of  soap  and  melt  it;  add  to  this  one  tea  cup 
of  the  fluid:  Put  this  into  luke  warm  water  and  soak  clothes  in 
it  over  night.     Wash  same  as  usual.        Mrs.  H.  N.  Mudge. 

Stale  bread,  if  cut  in  slices,  then  laid  together  again,  folded 
in  a  dampened  napkin,  slipped  into  a  paper  bag,  and  laid  in  a 
hot  oven  for  fifteen  minutes,  will  come  out  like  fresh  bread. 

When  ironing,  turn  a  pan  over  your  flat  irons  while  they 
are  on  the  stove.  It  is  an  excellent  way  to  save  fuel,  as  you 
can  keep  them  hot  with  half  the  fire. 

When  using  stale  bread  for  puddings  or  dressing,  always 
soak  it  in  cold  water.     Hot  water  makes  it  heavy. 

A  tablespoon  of  strong  coffee  put  in  the  gravy  of  melted 
butter,  pepper  and  salt  to  be  poured  over  beefsteak,  imparts  a 
delicious  flavor  to  gravy  and  meat.  It  makes  the  gravy  a  rich 
-brown. 

In  seeding  raisins,  take  a  cupful  at  a  time;  put  them  in  a 
bowl  and  pour  boiling  water  over  them;  let  them  stand  a 
moment,  then  proceed  as  usual  to  remove  the  seeds,  which  will 
easily  drop  out  of  the  raisin  perfectly  clean,  without  sticking  to 
the  ringers  in  the  usual  way. 

Put  a  little  kerosene  in  the  water  with  which  you  wash 
windows  and  notice  the  shine. 

Clean  leather-covered  books  with  white  of  egg,  rubbing  it 
on  with  a  soft  cloth.  It  is  the  best  paste  for  torn  and  bruised 
places  in  leather. 

_  Butter  well  the  top  of  any  kind  of  hot  mush  set  away  to 
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cool,  especially  for  frying;  it  prevents  a  tough  skin  from  form- 
ing. 

Use  a  knitting  needle  (keep  clean  and  dry  for  the  purpose) 
to  try  cake,  instead  of  a  broom  splint. 

Use  of  Kerosene. 

THE  MANY  WAYS  IN  WHICH  HOUSEKEEPERS  CAN  UTILIZE  IT. 

Marks  on  tables  caused  by  hot  dishes  may  be  removed  by- 
kerosene  rubbed  in  well  with  a  soft  cloth,  finishing  with  a  little 
cologne  water,  rubbed  dry  with  another  cloth.  When  giving 
the  final  polish  to  stoves,  before  putting  away  for  the  summer, 
mix  the  blacking  with  a  little  kerosene  instead  of  water,  to  pre- 
vent rust.  Tarnished  paint  may  be  cleaned  by  rubbing  with  a 
cloth  wet  with  kerosene.  Black  walnut  or  any  wood  finished  in 
oil  may  be  kept  bright  by  polishing  with  kerosene.  Pour  a  tea- 
spoonful  of  kerosene  into  each  quart  of  boiled  starch,  for  a 
gloss;  this  will  also  prevent  irons  sticking  to  thin  goods.  Kero- 
sene will  brighten  silver.  Rub  lamp  chimneys  with  newspaper 
on  which  has  been  poured  a  little  kerosene.  This  will  make 
them  much  cleaner  than  if  soap  is  used;  they  will  also  be  less 
liable  to  crack.  To  remove  rust  from  steel,  rub  with  kerosene, 
and  soak  for  a  day,  polishing  with  emery  dust  and  kerosene. 
Rub  rusty  flat-irons  with  kerosene.  Kerosene  will  soften  boots- 
and  shoes  hardened  by  water  and  render  them  as  pliable  as  new. 
Brighten  zinc  with  kerosene.  A  tablespoonful  of  kerosene  in  a 
boiler  of  clothes  will  greatly  facilitate  the  rubbing.  Iron  and 
polished  steel,  when  not  in  use,  may  be  kept  from  rusting  by 
wiping  with  a  cloth  on  which  a  little  kerosene  has  been  poured. 
Oil-cloth  may  be  brightened  by  rubbing  with  kerosene.  All 
soiled  spots  found  around  doorknobs  on  light-painted  doors  may 
be  removed  by  kerosene  on  flannel  cloth,  with  no  injury  to  the 
paint.  Kerosene  poured  on  red  flannel  and  bound  on  the  throat 
will  greatly  ease  a  sore  throat.  It  will  also  heal  cuts  and  cure 
chilblains. 

How  to  Prevent  Pink  or  Blue  from  Fading. — Before 
washing,  soak  the  article  in  one  cup  of  vinegar  to  one  gallon  of 
water;  has  been  tried  successfully. 

To  Remove  Stains  from  Hands. — Wash  in  tomatoes  or 
lemons.  Mrs.  E.  M.  Wtood,  Toledo,  Ohio. 
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To  Cure  Beef  for  Drying. 

Six  cups  of  rock  salt,  two  cups  of  sugar,  two  ounces  salt- 
peter. Mix  thoroughly  and  rub  on  meat.  Put  pieces  in  jar  or 
tub,  letting  stay  in  the  brine  nine  days.  Should  the  brine  not 
cover  it,  turn  the  pieces  over  as  often  as  necessary,  for  if  the 
salt  mixture  has  been  properly  rubbed  in  there  will  be  sufficient 
brine.  Before  hanging  up  to  drip,  dip  each  piece  of  meat  in 
cold  water  to  wash  off  the  brine.  Dry  without  smoking.  It  is 
best  to  have  the  butcher  cut  a  hind  quarter  of  beef  into  the 
proper-sized  pieces.  Use  the  choice  pieces  for  drying  and  the 
other  pieces  for  corning.  Mrs.  M.  E.  Satterfield. 

FOR  THE  SICK. 

Chicken  Jelly  or  Broth. 

Clean  a  small  chicken,  disjoint  and  remove  all  fat  and  skin; 
dip  the  feet  into  boiling  water  and  scald  until  skin  and  nails  will 
peel  off.  The  feet  contain  gelatine.  Cover  meat  with  cold 
water;  heat  very  slowly,  and  simmer  until  meat  is  very  tender; 
strain  and  when  cold  remove  the  fat;  season  with  salt,  pepper 
and  lemon.  When  the  patient  can  take  it,  small  dice  of  the 
breast  meat  may  be  moulded  in  the  jelly.  Mrs.  Dyson. 

Coffee  in  Sickness. 

A  nourishing  drink  for  sick  people  is  made  as  follows: 
Make  a  strong  cup  of  coffee,  add  cream,  and  a  little  more  sugar 
than  usual,  and  let  it  all  come  to  a  boil,  then  pour  it  over  a  well 
beaten  egg  in  the  cup  in  which  it  is  to  be  served.  A  medical 
exchange  says  that  life  can  be  sustained  by  that  drink  when 
nothing  else  can  be  taken.  Mrs.  H.  E.  Ford. 

Suggestion. 

A  most  delicious  way  of  taking  a  raw  egg  is  to  beat  it  up 
well  and  put  in  a  little  lemon  juice,  then  sweeten  it.  An  excel- 
lent drink  for  an  invalid. 

Spanish  Cream. 

One  quart  milk,  yolks  of  three  eggs,  one-half  box  gelatine, 
two  tablespoonfuls  sugar.  Soak  the  gelatine  for  an  hour  in  the 
milk,  put  on  the  fire  in  a  double  boiler  and  stir  well  as  it  melts. 
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Beat  the  yolks  very  light  with  the  sugar  and  add  to  the  scalding 
milk,  and  heat  to  boiling  point,  stirring  all  the  time.  Flavor 
with  lemon  or  vanilla.     When  almost  cold  turn  into  molds. 

Gelatine  Charlotte  Russe. 

One  pint  cream,  whites  of  two  eggs,  two  tablespoonfuls 
sugar,  one-half  box  gelatine  dissolved  in  a  cup  of  hot  milk. 
Whip  the  -cream  light,  beat  the  eggs  to  a  stiff  froth;  mix  these 
and  the  sugar  together.  Flavor  with  lemon  or  vanilla  and  beat 
in  the  gelatine,  which  should  be  quite  cold  before  it  is  added. 
Pour  in  a  mold  and  set  on  ice.  Very  nice  for  those  who  can 
take  anything  so  rich. 

Kumiss. 

Fill  a  strong  quart  bottle  to  the  neck  with  pure  milk,  add 
two  teaspoonfuls  of  sugar  dissolved  in  a  little  water  over  a  hot 
hre.  Also  add  a  quarter  of  a  two-cent  cake  of  compressed 
yeast.  Tie  cork  of  bottle  in  securely  and  shake  well.  Keep  in 
room,  temperature  about  seventy  degrees,  for  six  hours,  then 
place  on  ice  over  night. 

Beef  Extract. 

Place  finely  cut  lean  beef  in  a  wide-mouthed  bottle  and 
stand  the  bottle  in  a  saucepan  of  cold  water;  heat  gradually  for 
four  hours,  but  do  not  allow  the  water  in  the  saucepan  to  boil; 
strain,  pressing  the  meat  to  extract  all  the  juice,  add  salt  to 
taste.     Give  one  or  more  teaspoonfuls  at  a  time. 


xl>  \li>  i#>  \<>  il»>     \l>  \d>  \A>  v4»>  \l>  \d>  \#>  \d>  \l>     il>  v*/  \l>  vl>  v#>  \l>  \4> 
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X   1  Clll  1  Lll  11     JL  JL  CllliO  immense  daily  production.  ^ 

|  Premium  Bacon  S^h^.'0  | 
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to  .  to 

to        Swift  and  Company  to 

to  to 
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to  xi/ 


C293; 


294 


ADVERTISEMENTS. 


Consumers 
Tea  Company 

Wholesale  and  retail  dealers  in  Teas, 
Coffee's,  Spices  and  Baking  Powder. 
Cocoa,  Chocolate  and  Flavoring  Ex- 
tracts. Our  "  Celebrated  Java  and 
Mocha  Coffee"  at  three  pounds  for 
One  Dollar,  can  not  be  excelled  for 
Flavor  and  Strength.    Give  us  a  trial. 

Coffee  roasted  daily.     Prompt  de- 
livery. 

Tel.  Jlain  3245..,.  ....Established,  1S?0. 
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LONG  DISTANCE  TELEPHONE 
SOUTH   744  ■'.  ■'■  ■'•  ■'•  ■'•  ■'■  ■' 


W.  J.  SMYTH 

.riorist. 


...  Tyler  -  Iieffingraell  CO... 

DRUGGISTS 


EVAXSTOX 


We  use  only  the  Purest  and  Finest'  Chemicals 
and  Drugs.  .'.  We  sell  Fine  Imported  Per- 
fumes. .'.  .'.  You  will  appreciate  our  line  of 
Dainty  Confections. 


r3 


Cornet'  .... 

Michigan  Avenue 
and 

Thirty-first  Street 


..Chicago 


Estimates  given  on  all  Floral 
Decorations 


L.  Bauer.  Pres.  A.  Bauer.  Treas. 

S.  H.  Black.  Sec. 

and  ^  Bfacfc 

/ 

MANUFACTURERS  - 

Medicinal  and  Surgical  Plasters 
Absorbent  Cottons 
Surgical  Dressings 
Suspensories 

Chest  Protectors 


283 

Twenty- fifth  Street 


JJTason  ry 
Sewers 
X  *  m  e 
Cement 
Plaster 
Hair 
Brick 
Sewer  Pipe 
Fine  Lining 
Etc. 


jf* 


C.  T.  Bartlett 


CONTRACTOR 

Church  Street 
and 

Si.  Paul  Tracks 
...  EVAXSTOX 


PROPRIETOR  OP 

™?  Columbia  Market 


....  CHICAGO 


140  E.  Thirty -first  Street 

Choice  Meats,  Poultry,  Fish,  Game,  Etc. 

TELEPHONE  SOUTH  122 


Ma  in  Of. f  it 
943-945  W.  AD  All  S  STREET 
Telephone  West  8S9 


Jersey  itiilR  Company 

South  Side  Station 
3514-16  BHODES  A  VENUE 
Telephone  Oakland  1080 
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THE  5.  P.  DROWN  CO. 

SUCCESSORS  TO 

..  PLOWS .. 

Bon  Bons  and  Chocolates 

LATEST  NOVELTIES  IN 

roncv  Boxos 
and  pfeKets 

SUITABLE  TOP  ... 
CHRISTMAS  PRESENTS 

TELEPHONE  AND  HAIL  ORDERS  PROMPTLY  ATTENDED  TO 

Light,  Dainty  Lunch  Served  at  Store 

24  WASHING  I  ON  S  TREET 

Opposite  Marshall  Field  &  Co. 

Telephone  Main  2756  ... 
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Capital  Stock 
$200,000.00 


J.  K.  E>rBREE,  Pkes. 

J.  J.  Nichols,  Tkea; 


South  Side  Lumber  60. 

22d  Street  and  Ashland  Avenue 
CHICAGO 


We  carry  a  stock  of  20  million  feet. 
We  have  our  own  dock,  track,  and  mill  yards. 


A  RECIPE.... to  secure  right  prices  on 

Lumber 


Lath,  Shingles 
and  Finish 


First:  Make  out  a  correct  Bill  of  Materials  you  need. 
Second:    Send  the  Bill  for  a  delivered  estimate  to  the 


SOUTH  SIDE  LUMBER  CO, 


22d  St.  and  Ashland  Ave. 


CHICAGO. 


STAYER  ... 
CARRIAGE  CO. 

Fine  BUGGIES 
SURREYS 
STANHOPES  and 
CARRIAGES 


For  Private  Trade. 

Hand-Made  Harness  a  Specialty 

Factory: 

Cor.  76th  and  Wallace  Sts. 
CHICAGO 


5.35  West  63d  Street 


Greenhouses: 

6436  Sherman  Street. 


The  ♦  .  . 


Peerless  Dairy 

6440  Wenttvorth  Ave. 

MILK,  CREAM  AND 
ICE  CREAM 


Special  facilities  and  attention 
paid  to  milk  for 
the  Nursery. 
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If  you  use 


Armour's  Soaps 


You  can  obtain  a  Handsome,  Porcelain 
Finish  Medallion  Portrait  of  yourself  or 
any  member  of  your  family,  or  friend. 


Save  20  Wrappers  of  Armour's  Family  Soap 


Send  these  wrappers  to  The  Armour  Soap 
Works,  31st  and  Benson  Sts.,  Chicago,  along 
with  the  photograph  you  desire  reproduced  and 
the  finished  Medallion  will  be  mailed  to  you  in 
ten  days.  The  original  photograph  will  be  re- 
turned in  the  same  condition  as  received.  Sample 
Medallion  can  be  seen  at  your  Grocer's. 


..  HOW  TO  GET  ONE 


and  5  Wrappers  of 


Armours  Floating  White  Soap 
Armour's  Floating  Tar  Soap 
Armour's  Washing  Powder 


Assorted 


Making  25  Wrappers  in  all. 


ARMOUR  SOAP  WORKS,  CHICAGO 
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A  PAPER  FOR  THE  HOME. 

Yom  People's  Weekly 


It  is  the  kind  of  paper  that  is  accepted 
by  every  conscientious  parent  feelin? 
the  moral  responsibility  and  duty  of 
giving  to  the  son  and  daughter  reading 
material  that  will  build  a  good  character. 


Conscientious  Christian  writer; 

are  making  it  the  best  paper  in  the 
world  for  youth. 


Price,  single  subscription.  75  cents;  i 
lots  of  three  or  more  to  one  address, 
50  cents  each  per  year. 


DAVID  C.  COOK  PUBLISHING  CO. 

36  Washington  St.,  CHICAGO. 

Dinner 

...For   I  n  

LADIES  AND  GENTLEMEN 

195  STATE  STREET 

Third  Floor,  Over  Peacock's  Jewelry  Store 

Opposite  The  Fair 

Take  Elevator  on  State  Street 

MENU .. 

Soup 

Choice  of  Four  Meats, 
with  Two  Vegetables 
Choice  of  Tea,  Coffee  or  Milk 
Dessert 


Tables 

For  300 


15c. 


Hours: 
11  a.  m. 

to  3  2>'  m. 


W.  S.  MEYER  &  CO. 
Painters  ^  and  J*  Decorators 

211  THIRTY-FIRST  ST. 

Estimates  Furn  ished 
Telephone  Smith  578 


They  have  got 
the  Styled  J* 


They  are  hard  to  wear  out.  and  you  don"t 
have  to  have  "Much  Money"  when  you 
want  a  pair  of 

J*  J*  HOLDEN'S  Shoes 
225-227  229-231  State  Street 


P.  HUGHES  91.  HUGHES 

Hughes  Bros. 

Wholesale  and  Retail 
Dealers  in 

jersey  Dairy  Milk  and  Cream 

4.5  > 4  CHAJIPLAIX  AVE. 

Hotels.  Parties  and 

Restaurants  supplied  on  ^  CHICAGO 

Short  Notice. 


Fine  Tailor 


Moderate  Prices. 


Cailors 


suite b2S  to 6jo     79  ©eatte-Vn  ^t. 

L  nity  Building.  J  J 

CHIC  A  GO. 


800 
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E.  von  Hermann  Pharmacy  Co. 

N.  E.  Corner  31st  It.  and  Indiana  Ave. 

OPEN  ALL  NIGHT  telephones];™™ 


BRANCH  OFFICE  OF 


WESTERN  UNION  TELEGRAPH  CO. 

AMERICAN  EXPRESS  COMPANY 

CHICAGO  RECORD  AND  DAILY  NEWS 
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E.  B. 
MOORE 
&C0. 

48-50  RANDOLPH  STEET 

CHICAGO 

FINE  WOOD  FLOORING 
WOOD  CARPET 
PARQUET  FLOORS 
MOORE'S  FLOOR  WAX 

Telephone  Main  7  79 

G.  E.  Harding 

..<&  Go.   . 

Live  Stock .'. .'. 
Commission  Merchants 

UNION  STOCK  YARDS 

...  Chicago 


TH6  Holmes  Goal  Go. 

COAL  and  COKE 


1st  and  I.  C.  It. 


CHICAGO 


Office  Telephone— Oakland.  483;  City 
Office,  Harrison  ?67;  Hyde  Park,  Drexel  5822; 
Woodlawn,  Oakland  483;  Yard,  Drexel  5872. 

Best  grades  of  Anthracite. 

Our  steam  specialty  C.  &  O.  New  River. 


John  Kostliyy 

GROCERY  AND  MARKET 

015-61?  W.  Van  Btthen  Street 
COR.  PAULINA  STREET. 


Tel.  West  866 


CHICAGO 


Spring  Brook 
Creamery  Co, 

Distributors  for  family  trade 
of  high-grade 

Elgin  Creamery  Batter 

find  Fi?esh  Laid  Eggs 

...  Offices    ~w 

Elgin,  TIL,  3obn  newman  Co. 
CDicago,  $i  Dearborn  Avenue. 


Wagon  delivers 
anywhere 


T elephone 
North  lijj 
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HAVE  YOU  EVER  SEEN 


The  QHEEN^SeT 


(patented) 


if 

"3 
u 


Stvle  No.  4  (open). 
Height,  63  in.     Width,  32  in. 
Depth,  20  in. 
Price,  $10.00. 


Style  No  VA. 
Height,  St.  in.      Width.  36  in. 
Depth,  20  in. 
Price,  $15  00. 


SPECIAL  FEATURES: 

A  place  for  Rolling  Pin,  Kneading  Board,  Pans,  and  all  Cooking 
Utensils. 

Bins  for  Graham  Flour,  Corn  Meal  or  Lard,  and  a  large  Chest 

for  White  Flour. 
Drawers  for  Salt  and  Spices,  Table  Linen,  Etc. 
Contents  kept  Pure  and  Dry,  because  Cabinet  is  clear  of  floor, 

allowing  a   free   circulation   of  air  about  it.    Fitted  with 

casters  and  easily  moved  about. 


THE  QUEEN  CABINET  CO.  (inc.) 

212-214  MONROE  ST.,  CHICAGO 
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Nichols  &  Hiser 

rurnishers  and 
Haberdashers 

50-52  Kdams  St.  CHICAGO. 

MAIR  GOODS 

Wigs,  Waves, 
Switches,  Curls, 
Facial  Massage. 

Electrolysis,  Scalp 
Treatment.  Ladies'  Tur- 
kish Bath.  Hairdress- 
ing  and  Shampooing. 

E.  BURNHAM,  71-73  State  St, 

JYIrrje.  fficdiqi 

Celebrated  Teacher  of 

T7 


km  ml 


AUTHOR  OF 


;'  What  and  Hom  of  Voeal  Galtare 


Seven  Years  (Grand  Opera)  in  Europe. 
Yerdi  and  Lamporti  Credentials. 


Studio— 71  Auditorium. 

Residence— Hotel  LaFayette, 

Michigan  and  Harrison. 


EMELIE 

IMPORTER  OF 

Millinery 


2 1 6  Thirty-first  Street 


DR.  WILLIAM  WESTON  LAZE AR 

DENTIST 

3506  INDIANA  AVENUE 


P.  Cleary 


J.  J.  Cleary 


P.  CliEAKY 


DEALER  IN 


Fine 
Groceries 

FOREIGN  AND  DOMESTIC  FRUITS 

Ghoiee  Wines,  Liquors,  Etc 

132-134  Thirty-first  St. 

Cor.  South  Park  Ave. 

...  CHICAGO 


Telephone  8387 
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CHICAGO. 

  CHINA 

CUT  GLASS 
POTTERY 

Choice  Christmas  and 
Wedding 
Gifts. 

Unique,  artistic  things 
at  moderate 


Jap  Rose 

TRADE-MARK. 

A  New  Creation 

Modern 

in  all  its  details. 

Velvety  in  its  appearance  and  use. 
A  transparent  glycerine  soap. 

Matchless.  Designed  especially  for 
toilet  and  bath. 

A  large  size  cake. 

If  you  cannot  obtain  Jap  Rose  from 
your  dealer,  send  ten  cents  to 

Jas.  S.  Kirk  &  Co  Chicago. 


REFERENCES: 
Mandel  Bros.,  Marshall  Field  A  Co. 
Illinois  Trust  &  Savings  Bank. 


HOERLEIN 
Carpet  Cleaning  &  Upholstering  Co. 

Draperies  and  Rugs  Dry  Cleaned. 
Mattresses  and  Feathers  Renovated. 
Furniture  Packed  and  Shipped. 

3149-3151  COTTAGE  GItOVE  AVE. 

Telephone  South  H47. 


Hansom  Cubs  at  TTstial  Lore  Hates. 
Rubber  Tired,  Heavy  and  -bight 
LIVERY. 

M.  W.  KEEFE 

South  Parle,  Livery, 

3246  S  South  Park  Ave.    Tel.  So.  477 

Canip  Dour/las  Livery, 
SUSS  Cottage  Grove  Ave.     Tel.  So.  105 r. 
CHICAGO. 

Special  attention  given  to  hoarding  horses. 
Iron  Rooms  for  Storage  of  Household  Goods 


J.  J.  HECHINGER, 
Fancy  Meats  and  Groceries 
2406-8  Cottage  Grove  Ave. 
Telephone  South  174. 


KNICKERBOCKER  &  COST 

Livery  and  46 
Boarding  Stables 

Rubber  Tired  Vehicles  of  all  hinds 
at  reasonable  rates. 
Boarding  of  Road  Horses  a  Specialty. 

135-137  Thirty-fifth  Street. 
CHICAGO. 

Telephone  South  979. 
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THE 


/NHNY-TONE 


•  "Crown"  Piano 


THE  ONLY  MANY-TONE  PIANO. 

It  is  the  culmination  of  a  century's  effort  to  make  the  piano  an  instrument  of  many  and 
varied  tones.  The  attainment  of  this  end  has  always  been  looked  forward  to  as  the  highest  pos- 
sible achievement  of  scientific  piano  making. 

The  Many-Tone  "  Crohn  "  Piano  is  the  last  and  highest  step  in  the  development  of  the 
piano. 

Its  Tone  Adjustment,  which  in  no  way  effects  the  ordinary  piano  tone,  is  the  Acme  oi 
simplicity  and  effectiveness,  the  crowning  attainment  in  the  evolution  of  the  piano:  and  its 
achievement  carried  the  single-tone  piano  forward  and  upward,  making  it  a  piano  of  many  tones. 

From  the  Clavichord  to  the  many-tone  "CROWN"  piano  is  a  long  step:  and  shows  in  a 
most  forcible  manner,  the  resistless  power  of  the  march  of  progress. 

In  the  Many-Tone  "Crown  "  Piano  is  to  be  found  more  distinct  point-  of  excellence 
than  in  any  other  piano  of  today.  It  stands  for  the  best  of  everything  in  piano  construction  and 
piano  adaptation. 

Its  quality  of  tone  is  unexcelled.  Its  action  has  superior  repeating  capabili- 

Its  variety  of  tone  is  unequalled.  ties. 

Its  scale  is  perfectly  balanced.  Its  durability  is  the  greatest.  » 

Its  touch  is  light  and  unusually  responsive.  Its  cases  are  gems  of  artistic  art. 

It  is  working  a  complete  revolution  in  the  requirements  of  the  modern  piano,  is  I 
quality  and  variety  of  tone,  capacity  and  scope  of  adaptation,  ability  to  make  the  piano  toneless 
for  practicing  and  memorizing  of  music  when  desired,  etc.,  etc. 

It  is  the  recognized  standard  of  excellence,  and  the  highest  representative  of 
scientific  piano  making. 

SOLD  ON  EASY  PAYMENTS, 


GEO.  P.  BENT,  Manager 


Factory  

249  WAS  II IX  G  TO  X  BOL  LET  ABD 


Salesrooms  .... 

209  WABASH  AT  EXT  E 
and  Factor}/. 
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THE  REST  ROOKS 

BY  ALL  AUTHORS  FROM  ALL  PRESSES 

FOR  ALL  AGES  AT  ALL  PRICES 

Illustrated  Gift  Books,  Dainty  Editions  of  Prose  and  Poetry, 
The  Latest  and  Best  Fiction,  Boohs  for  Boys  and  Girls, 
Children's  Books,  Toy  Books,  Popular  Editions  of  Standard 
Works  in  Single  Volumes  and  Sets,  Year  Books,  Christmas 
Cards,  Booklets  and  Calendars   .•    .•    .■    .•    .•    .•    ..;    .■    .•  ..• 

All  offered  at  SPECIAL  REDUCED  PRICES 

To  assist  you  in  making  selections,  we  have  prepared 

A  Catalogue  of  New  Books  and  New  Editions. 

A  Descriptive  List  of  Christmas  Cards,  Booklets  and  Calendars,  Candy  Boxes  and  other 
Holiday  Goods. 

A  List  of  Popular  Editions  of  Standard  Works  in  Single  Volumes  and  Sets,  Books 
of  Reference. 

Also  a  General  Catalogue  of  Our  Own  Publications,  including  Church,  Sunday  School 
and  League  Requisites,  Bibles,  Etc. 

Any  and  all  of  the  above  Catalogues  and  Lists  are  for  you  and  are  FREE  if  you 
will  CJLEL  Olt  SENB*. 

Western  Methodist  Book  Concern 

CURTS  £  JENNINGS,  A  GEN  TS 

TE  MPO&A  °v  LOC*t/o«  PERMANENT  ADDRESS 

164  WABASH  AvENuE  57  WAS  HlN  Q  •  ON  STREET 

CHICAGO 


"COS 

MO" 

ABSOLUTELY  PURE 

BUTTERMILK 

Richelieu  brand.. 

TOILET 

SOAP 

Baking  Powder 

ITS  PURITY  and 
EXQUISITE0D0R 

MAKE  IT 

Spices  and  Extracts 

Canned  Fruits  and  Vegetables 

BEIIGIITFUL 

SOOTHING 

BENEFICIAL 

Preserves 

And  we  guarantee  every  pack- 
age as  superior  to  any  other 
brand. 

'i  TOLET$,0Af 

j    j  ■     C0SM0  BUTTERMILK  SO»P  CO*"*"'' 

and  .. 
B  EF MESHING 

FOR 

Toilet  and  Bath 

Richelieu  Coffee 
Richelieu  and  Batavia 
Salad  Dressing 

Exce  Is  any  25c.  Soap        Note  Style  of  Package 
Sells  for  Ten  Cents           Take  only  "COSMO" 

COSMO  BUTTERMILK  SOAP  CO. 

CHICAGO,  U.  S.  A. 

Do  not  use  adulterated  articles  for  con- 
sumption as  food.    Remember,  every  package 
of  RICHEIIE\~  goods  is  guaranteed  abso- 
lutely pure. 

Sprague,  Warner  &  Company 
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J.  F.  Robinson,  President.  S.  W.  Jacobs,  Yice-President. 

W.  A.  Lowell.  Secretary. 


^4  An  Illinois  Company  for  Illinois  People 


Chartered  A  D.  1869 
Charter  Perpetual 


. THE . . 


WESTERN 

INSURANCE 
COMPANY 


FIRE  AND  PLATE  GLASS 


STOCK  COMPANY 


GENERAL  OFFICES: 

#        HARTFORD  BUILDING 
SUITE  31,  NO.  140  DEARBORN  STREET 


CHICAGO,  ILL. 
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W.  H<  GRADY  CO. 

..  66  WABASH  RVENOE  .. 

CHICAGO 

"We  eappy  the  best  in  quality  only.'* 

Surgeons'  Operating  Instruments,  Surgical  Dressings  and 
Plasters,  Aseptic  Furniture,  Surgical  Operating  Tables, 
Sterilizing  Apparatus,  Disinfecting  Apparatus,  Invalids' 
Furniture,  Sick  Room  Utensils. 


UP  The  instillation  of  sterilizing  and  disinfect!  g  plants  for  hospitals  a  specia  ty. 
$W  Correspondence  Solicited. 


SoiiVA  Brintnall,  President 
John  Brown,  Vice-President 
Wm.  H.  Brintnall,  Cashier 
Wm.  A.  Tilden,  Asst.  Cashier 


.  THE  -„ 


Drovers  National  Bant 

TTHSTIOItT  STOCK  Y-A-IRIDS 

CHICAGO,  ILL. 


Capital,  -  -  $250,000 
Surplus  and  Profits,  185,000 

Accounts  of  Corporations,  Firms  and 
Individuals  Sol  id  ted . 

SAFETY  DEPOSIT  VAULTS 
Absolute  Security. 
Howes  $3.00  per  annum  and  upwa,r$s. 
Inspection  Invited. 


FRANK  ROOS 


S.  F.  ROOSMAN 


Telephone  North  7S2 


Poos  &  Roosman 

...  Dealers  in  ... 

Tine  Groceries  and 
Provisions,  g  g  «*  g 

Your  trade  Solicited.  .'.  .'.  Orders  by  telephone 

receive  prompt  attention. 
275  Wells  street 

Cor.  Locust  St.  ....  CHIC  A  G  O 


F.  A.  RUCK 

DEALER  IN  ALL 
KINDS  OP  ... 

FRESH  AND  SALT  MEATS 

Sausages,  Vegetables,  Etc. 


Well's  Street  CHICAGO 
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Private  Ambulance. 


ADVERTISEMENTS 
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The  Employers'  Liability 


Assurance  Corporation.  L 

LONDON,  ENGLAND. 

APPLETON  &  DANA 

BOSTOX,  MA  SS. 


A  SSMTS,  sl.  J70.o34 

ST  BP  IT*.  S40.-.11; 


L  ABILITY,  ACCIDENT,  FIDELITY 
HSMAKCE  # 

GEO   A.  GILBERT,  Manager 


La  Salle  Street 


PALMER  HOUSE 


ARSHBERGER 


Hosier,  Glover 

AND 

Shirt  Maker 

17  7  State  Street 
.  .  .  CHIC  A  GO 


€xce;ient  ulork 


moderate  Prices 


W.  R.  CHESNUTT 

v  Cailor „ 

50  Dearborn  Street 


Suite  fil 
Real  E 


Board  Building 


f  II H  AGO 


TELEPHONE   WEST  4-9  0 

COHEN  &  LEVY 

Ladies'  tailors  and  furriers 

Coats,  Suits  and  Dresses  Made  to  Order- 
Riding  Habits  a  Specialty 

589  IF.  Madison  St.  CHICAGO 


JOHN  F.  BARR 

CARPENTER  and  BUILDER 

Manufacturer  of 

Sash.  Doors  and  Blinds.  Cabinet  Work, 
Office  Fl-xtitres,  Etc.  ...  All  kinds  of 
fobbing  done  on  short  notice. 

Telephone  3447  Indiana  Ax 

South  1010  CHICAGO 


Borden's 

Condensed  Milk,    Fluid  Milk, 
Cream  and  Buttermilk. 


BORDEN'S  CONDENSED  MILK  CO. 
627-633  East  Forh-Se\enth  St. 
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GOOD  WORK  PROMPT  SERVICE 

EXCELSIOR^ 
LAUNDRY  CO. 

1 44  Twenty-second  St. 

WAGONS  CALL  EVERYWHERE         ;PHO\'E.  SOUTH  165 


JOSEPH  BYRNES 

FlflE  GROGERIES 

FRUITS,  VEGETABLES 

67  TWENTY-FIFTH  ST. 
2501-3  CALUMET  AVE. 

Telephone  South  913. 


N.  RASMUSSEN 

UPHOLSTERER  &  DECORATOR 

3115  Indiana  Ave.,  CHICAGO 

Furniture  made  to  order. 

Hair  Mattresses  made  to  order  and  old 
ones  made  over  and  hair  thoroughly  reno- 
vated. 

Carpets  and  Hugs  taken  up,  cleaned,  scour- 
ed, re  laid  and  refitted. 

Old  Furniture  repolished  and  repaired  and 
regilded. 

Furniture  carefully  packed  for  shipping. 
Window  Shades  made  to  order. 
Will  be  pleased  to  make  estimates. 


CARE  AND  MANAGEMENT  OF  REAL  ESTATE  FOR  NON-RESIDENTS 

JOHN  M.  McCLUN 

318  WEST  SIXTY-THIRD  STREET,  CHICAGO 


AD  YE  RTISMEXTS 


WOOL 


The  most  expensive  soaps 
such  as  the  highest  srrade  of 


French  and  other  imported  % 
soaps,  cost  more  to  make,  and  jfc 


Hj  are    more    carefully  mould-  j£ 

4 


ed  or  milled  and  of  finer  texture,  perfumed  with  costly  perfume,  en- 


I 


closed  in  expensive  wrappers  and  handsome  boxes,  paying  high  duties, 
but  none  of  these  expensive  soaps  are  intrinsically  better  than  Wool  Soap. 


if. 

Few  families  can  afford  to  use  the  higher  priced  soaps  in  the  toilet  [|> 
and  bath,  and  thousands  compromise  by  using  costly  soaps  m  the  spare  |£ 
room,  low-priced  soaps  for  the  bath  room  basin,  and  ordinary  laundry 
soap  for  the  bath  tub.    The  Wool  soap  user  needs  only  one  kind  of  Soap 
for  the  spare  room,  the  bath  room  and  the  bath  tub.    Wool  Soap  costs  T 


so  little  per  cake  that  the   -   (r 

whole  family  may  use  it  free- 
ly and  at  all  times  without 
thinking  of  the  price. 


SOAP 


Swift  and  Company,   Makers,   Chicago.  *j 


ATTfTTrTTTrTTTtTTTTTTTTT  TT  TTTTTTTTTTTTTTTTTTTTTTA 

E.  WOOD  /AS.  WOOD  K.  NASH 

Wood  Brothers 

Commission  Merchants 


jt  j.  j.  j. 


FOR  THE  SALE  OF  ALL  KINDS  Oi 


...  LIVE   STOCK  ... 

Address-  -UNION  STOCK  YARDS  CHICAGO 


BRANCH  HOUSE: 
Branch.  Union  Stock  Yards,  South  Omaha,  Nebraska 

Telephone  Yards  54 S 
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Why  Use  Poor 
Unwholesome  Milk? 

When  for  the  same  money  you  can 
get  it  pure,  street  and  extraordinarily 
rich,  delivered  in  sealed  bottles,  by 
calling  up  Telephone  South  817,  or 
dropping  a  postal  to 

SIDNEY  WANZER  &  SONS 
305  THIRTIETH  ST. 

Telephone  South  428 

A  good  meal  is  a  poor  one 
without  the  best  COFFEE 

Improve  yours  by  ordering  from 

NICHOLSON  BROS. 


1727  WABASH  AVE, 

COFFEES 


TEAS 


METHODISTS  OUGHT 

to  know  that 

CARPER  S 
f\AGKAY 

TAILORS 

make  Orthodox  Clothes 

187-9  DEARBORN  STREET 

Adams  Express  Bldg. 


Telephone  South  691  Pa'ms  and  Ferns 

ALFRED  HILDRED 

..  Florist  .. 

Choice  Ro  es  and  Cut  Flowers  Constantly  on 
Hand.  Floral  and  Plant  Decorations  for  Wed- 
dings and  Receptions.  Funeral  Designs  a  Spe- 
cially. 

3030  Indiana  Ave.,  CHICAGO 


LIST  YOUR  PROPERTY  FOR  SALE  OR  RENT  WITH 

JOHN  M.  McCLUN 

313  WEST  SIXTY-THIRD  STREET,  CHICAGO 


ADVERTISEMENTS. 


315 


Pure  Water 

For  the  .  .  . 

Household 

BY  THE 

Jewell  Automatic  Still 

PRICE  $18  00 

}Iade  in  Copper,  and  Nickle-plated 
throughout. 
Capacity:  one-half  gallon  per 
hour,  with  10  cubic  feet  of 
gas.  Burner  gives  blue  flame; 
no  smoke  or  odor.  Cleans 
itself  automatically. 
Water  cool  enough  to  drink  direct 

from  the  still. 
Write  for  catalogue  and  prices  of 
large  sizes. 

Te  h  p  lion  e  JIa  i  n  1164 

IRA  H.  JEWELL 

MANUFACTURER 

40  West  Qiliney  Street 

CHICAGO,  ILL. 


Jewell  Automatic  Water  Still. 

ba'EMTED  1896. 


H.  E.  HAGGARD 

Undertaker 


and 


Embalmer 

153  So.  Western  Ave. 

COR.  WILCOX  AVE. 


Prompt  attention  given  to 
Orders  from  all  parts  of  the 
city  and  suburbs.  Upen  Day 
and  Night. 


First-Class  Livery  >n  Connection 


PHOXJE  WEST  13}  fi 

Lady  Attendant 
Fourteen  Years'  Experience 
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Illinois  College  of  OSTEOPATHY 

..Surgery  and  Medicine.. 


( Incorporated, ) 


JLyman  M.  Ellis 


Generally  acknowledged  at  the  head  of  the  Osteopa  hie 
profession  in  Chicago. 


Write  Any  of   the    Following  Names 
for  Reference: 

Opie  Read,  Chicago;  O.  S.  Smith, 
Gen'l  Mngr.  Perm.  Mutual  Life  Ins. 
Co.,  Chicago;  Rev.  Elbert  Hall,  Metho- 
dist Book  Concern,  Chicago;  Rev.  T. 
H.  Youngman.  Brookings,  S.  D.;  I.  N. 
Tan  Pelt,  82  S.  Water  St.,  Chicago: 
Rev.  S.  Washburn,  2569  North  Robey 
St..  Chicago;  Rev.  J.  W.  Mole.  White- 
held.  111.;  R.  S.  Thain.  Manager  West- 
ernRural,  Chicago;  F. C.  Jocelyn,  Gen. 
Mgr.  Union  Lumber  Co.,  Chicago;  J.  L. 
Ross,  Ch'in  Ins.  Fire  Patrol,  Chicago; 
Rev.  Nailer.  Methodist  Book  Concern. 
C  hicago;  E.  T.  Sheperd,  Supt.  Ins. 
Fire  Patrol,  Chicago;  Charles  Fuller 
Adv.  Co.,  Chicago;  John  Carter,  Edi- 
tor Carter's  Magazine,  Chicago;  H. 
H.  Chandler,  Editor  Farmer's  Review, 
Chicago. 


Those  who  ties  ire  to  follow  (t 
lucrative  profession  should  in- 
vestigate our  advanced  methods 
of  teaching. 


Day  and  Evening  School. 


 — 

OTfR  COLLEGE  COURSE  is  pre-eminenty  liberal,  practical  and  scientific.    Ours  is  the 
only  Osteopathic  sanitarium  anywhere — home  comforts. 

The  Demand  for  Osteopathic  Practitioners  is  Greater  than  the  Supply 

We  employ  more  operators  than  any  other  Osteopathic  institution  in  the  world. 

The  Northwestern  Christian  Advocate  says:  "This  college  is  universally  acknowledged  as 
the  leader  in  the  teaching  and  practice  of  this  new  science  which  makes  nature  her  own  doctor." 

References— Chicago  Newspapers.  Write  for  illustrated  treatise  and  college  announcement. 
Sent  free.  Address 


D.   E.   KERR,   167  Dearborn  Street,  Chicago. 
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THE  ... 

Health  Food 
Restaurant... 

■ 

Conducted  or  strictly  hy- 
gienic principles,  and  endorsed  j 
by  the  Battle  Creek  Sanita- 
rium. Ladies  are  especially 
invited  to  try  our  luncheons, 
prepared  of  the  choicest  and 
purest  foods  .. 

The  Health  Food  Restaurant  Co. 

178  Wabash  Ave. 


Sole  Agent  for  Walker-Gordon  s 

ttSr     Cert  i  kied  Milk 


Bowman 
Dairy  Company 


DISTRIBUTORS  OF 


PURE  COUNTRY  MILK 


AND  MANUFACTURERS  OF 

CREAMERY  BUTTER 

MAIN  OFFICES 
169-173  ONTARIO  STREET 

South  Division  Office,  3514-16  Rhodes  Ave, 
West  Division  Office,  943-45  West  Adams  St. 
North  Division  Office,  1245-47  Belmont  Ave. 
Englewood  Office,  0939-41  Wentworth  Ave. 
Cicero  Divisioa  Office,  214-16  Randolph  St.. 
Oak  Park,  111. 


CORNER  MADISON  ST.  AND  WABASH  AVE. 

WE  FURNISH  YOUR  HOME  COMPLETE 

FURNITURE,  DRAPERIES,  CARPETS  and  RUGS 

Bric-a-Brac,  Lamps  and  Crockery 
STOVES,  KITCHEN  UTENSILS  AND  REFRIGERATORS 


We  have  made  special  efforts  in  selecting  our  Holiday  Goods,  and  believe  we  have  succeeded 
in  getting  together  the  finest  assortment  of  Foreign  and  Domestic  Novelties  and  Staples  in  the 
market.  We  respectfully  invite  you  to  call  and  inspect  our  selection,  and  we  feel  that  you  will 
be  amply  repaid  for  the  time  spent. 

I  14  and  I  16  Wabash  Ave.,  CHICAGO 


mm 


